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/Believe  I  have  attempted  a  Branch  of  Cookery ,  which  Nobody 
has  yet  thought  worth  their  while  to  write  upon :  But  as  I 
have  both  feen ,  and  found  by  Experience  that  the  Generality 
of  Servants  are  greatly  wanting  in  that  'Point,  therefore  I  have 
taken  upon  me  to  inftruSf  them  in  the  befi  Manner  I  am  capable  ■, 
andy  I  dare  fay ,  that  every  Servant  who  can  but  read  will  be 
capable  of  making  a  tolerable  good  Cooky  and  thofe  who  have  the 
kaf  Notion  of  Cookery,  cant  mifs  of  being  very  good  ones . 

Jf  I  have  not  wrote  in  the  highy  polite  Stihy  I  hope  I  pall  be 
forgiven  :  for  my  Intention  is  to  infiruB  the  lower  Sort ,  and 
therefore  mufi  treat  them  in  their  own  Way.  For  Example ; 
when  I  bid  them  lard  a  Fowl,  if  I  Jhould  bid  them  lard  with 
large  LardoonSy  they  would  not  know  what  I  meant :  But  when 
I  Jay  they  mujl  lard  with  little  Pieces  of  Bacoriy  they  know 
what  I  mean.  So  in  many  other  Things  in  Cookery ,  the  great 
Cooks  have  fuch  a  high  Way  of  exprejfmg  them] 'elves,  that  the 
poor  Girls  are  at  a  Lofs  to  know  what  they  mean :  And  in  all 
. Receipt  Books  yet  print edy  there  are  fuch  an  odd  Jumble  of 
Things  as  would  quite  fpoil  a  good  Dijh  5  and  indeed  fome  Things 
fo  extravagant,  that  it  would  be  almofi  a  Shame  to  make  Ufe  of 
them ,  when  a  Tip  can  be  made  full  as  goody  or  better ,  without 
them.  For  Example  when  you  entertain  ten  or  twelve  People , 
you  pall  ufe  for  a  CulliSy  a  Leg  of  Veal  and  a  Ham  which » 
with  the  other  Ingredients makes  it  very  expen  five  y  and  all  this 
only  to  mix  with  other  Sauce ,  And  again y  theEjJence  of  a  Bam 
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for  Sauce  to  one*Difi$  when  I  will  prove  it  for  about  three  Shil¬ 
lings  I  will  make  as  rich  and  high  a  Sauce  as  all  that  will  be , 
when  dotfe.  For  Example  3  take  a  large  deep  Stew-pan ,  Half  a 
Found  of  Bacon,  Fat  and  Lean  together ,  cut  the  Fat  and  lay  it 
over  the  Bottom  of  the  Fan 3  then  take  a  Found  of  Veal,  cut  it 
into  thin  Slices ,  beat  it  well  with  the  Back  of  a  Knife ,  lay  it 
all  over  the  Bacon  3  then  have  fix  Fenny -worth  of  the  coarfe  lean 
Fart  of  the  Beef  cut  thin  and  well  beat ,  lay  a  Layer  of  it  all 
over ,  with  feme  Carrot ,  then  the  Lean  of  the  Bacon  cut  thin  and 
bald  over  that  3  then  cut  two  Onions  and  ftrew  over ,  a  Bundle  of 
Sweet  Herbs ,  four  or  five  Blades  of  Mace,  fix  or  f even  Cloves ,  <0 
Spoonful  of  Whole  Fepper,  Black  and  White  together ,  Half  a 
ffiutmegbeat ,  a  Figeon  beat  all  to  Fieces,  lay  that  all  over.  Half 
an  Ounce  of  Truffles  and  Morels,  then  the  reft  of  your  Beef,  a 
good  Cruft  of  Bread  toafted  very  brown  and  dry  on  both  Sides : 
Ton  may  add  an  old  Cock  beat  to  Fieces  3  cover  it  clofe,  and  let  it 
ftand  over  a  flow  Fire  two  or  three  Minutes,  then  pour  in  boil¬ 
ing  Water  enough  to  fill  the  Fan,  cover  it  clofe  and  let  it  flew 
till  it  is  as  rich  as  you  would  have  it,  and  then  ftrain  off'  all  that 
Sauce.  Fut  all  your  Ingredients  together  again,  fill  the  Fan  with 
boiling  Water,  put  in  a  frefu  Onion,  a  Blade  of  Mace ,  and  a 
Fiece  of  Carrot 3  cover  it  clofe,  and  let  it  flew  till  it  is  as  Prong  as 
you  want  it.  This  will  be  full  as  good  as  the  E 'fence  of  a  'Ham 
for  all  Sorts  of  Fowls,  or  indeed  tnofl  Made-jDifhes ,  mixed  with 
a  Glafs  of  Wine,  and  two  or  three  Spoonfuls  of  Catchup.  Whom 
your  fir  ft  Gravy  is  cool,  skim  off.  all  the  Fat ,  and  keep  it  for  Ufe. 
This  falls  far  floor  t  of  the  Expence  of  a  Leg  of  Veal  and  a  Ham  , 
and  anfwers  every  Furpofe  you  want. 

If  you  go  to  Market,  the  Ingredients  will  not  come  to  above 
Half  a  Crown  3  or,  for  about  Eight  eon- pence  you  may  make  as 
much  good  Gravy  as  will  ferve  twenryFeople.  Take  twelve  Fenny- 
worth  of  coarfe  lean  Beef,  which  will  be  fix  or  [even  Founds,  cut 
it  all  to  Fieces,  flour  it  well ,  take  a  Quarter  of  a  Found  of  good 
Butter,  put  it  into  a  little  Fot  or  large  deep  Stew-pan,  and  put 
in  your'' Beef:  Keep  ftirring  it,  and  when  it  begins  to  look  a  little 
Brown,  pour  in  a  Fint  of  boiling  Water  3  ftir  it  together,  put  in 
a  large  Onion,  a  Bundle  of  Sweet  Herbs,  two  or  three  Blades  of 
Mace,  five  or  fix  Cloves,  a  Spoonful  of  Whole  Fe piper,  a  Cruft  of 
Bread  toafted,  and  a  Fiece  of  Carrot  3  then  pour  in  four  or  five 
Quarts  of  Water,  ftir  all  together,  cover  clofe,  and  let  it  flew  till 
tt  is  as  rich  as  you  would  have  it  3  when  enough,  ftrain  it  off,  mix 
with  it  two  or  three  Spoonfuls  of  Catchup,  and  Half  a  Fint  of 
White  Wine,  then  put  all  the  Ingredients  together  again,  and  put 
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in  two  Quarts  cf  boiling  Water,  cover  it  clofe  and  let  it  boil  till 
there  is  about  a  Pint?  ftrain  it  off  well ,  add  it  to  the  fir  ft,  and 
give  it  a  boil  all  together .  This  will  make  a  great  deal  of  rich 
good  Gravy ,  • 


Tou  may  leave  out  the  Wine ,  according  to  what  life  you  want 
it  for  ;  fo  that  really  one  might  have  a  genteel  Entertainment,  for 
the  -Price  the  Sauce  of  one  Dijb  comes  to :  Put,  if  Gentlemen  will 
have  French  Cooks,  they  muft  pay  for  French  Tricks . 


A  Frenchman,  in  his  own  Country,  would  drefs  a  fine  Tinner  cf 
twenty  T)i flies,  and  all  genteel  and  pretty ,  for  the  Expence  he  will 
put. an  Englifh  Lord  to  for  drejfi/ng  one  Tijh.  Put  then  there  is 
the  little  petty  Profit.  I  have  heard  of  a  Cook  that  ufed  fix  Pounds 
of  Putter  to  fry  twelve  Eggs  when  every  Pody  knows  {that  un¬ 
der  (lands  Cook: ng)  that  Half  a  Pound  is  full  enough,  or  more  than 
need  be  ufed:  Put  then  it  would  not  be  French.  So  much  is  the 
blind  Folly  of  this  Age,  that  they  would  rather  be  itnpos  d  on  by  a 
French  Pooby,  than  give  Encouragement  to  a  good  Engliih  Cook  ! 


I  doubt  IJhall  not  gain  the  Efleem  of  thofe  Gentlrmen :  How¬ 
ever,  let  that  be  as  it  will,  it  Pit  tie  concerns  me  5  but  Jhould  I  be 
fo  happy  as  to  gain  the  good  Opinion  of  my  own  Sex,  /  define  no 
more,  that  will  be  a  full  Recompence  for  all  my  Trouble  :  And  I 
only  beg  the  Favour  of  every)Lady  to  read  my  Pook  throughout 
before  they  cenfure  me,  and  then  I  flatter  myfelf  I  flail  have 
their  Approbation. 


I  Jhall  not  take  upon  me  to  medile  in  the  phyfical  Way  far¬ 
ther  than  two  Receipts,  which  will  be  ofUfe  to  the  Publick  in 
general :  One  is  for  the  Pite  of  a  Mad  Tog  ;  and  the  other ,  if  a 
Man  Jhould  be  near  where  the  Plague  is,  he  fioall  be  in  no  T an¬ 
ger  ;  which,  if  made  Ufe  of,  would  by  found  oj  very  great  Ser¬ 
vice  to  thofe  who  go  Abroad . 


Nor  Jhall  I  take  upon  me  to  direSf  a  Lady  in  the  Oeconomy  cf 
her  Family,  for  every  Miftrefs  does,  or  at  leaf  ought  to  knowy 
whan  is  moft  proper  to  be  done  there  therefore  I jhall  not  fill  my 
Pook  with  a  deal  of  Non  fen fe  of  that  Kind ,  which  lam  very 
well  ajfufd  none  will  have  Regard  to. 


1  have  indeed  given  fome  of  my  Tijbes  French  Names  to  clijlin- 
guifl  them,  becaufe  they  are  known  by  thofe  Names :  And  where 
there  is  great  Variety  oj  Tijhes  and  a  large  Table  to  cover,  fo  there 
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muft  be  Variety  of  Names  for  them  ;  and  it  matters  not  whe¬ 
ther  they  be  called  by  a  French,  Dutch,  or,  Engli/h  Name ,  fo 
they  are  good%  and  done  with  as  little  Expence  as  the  Dip  will 
allow  of 

Nor  pall  I  take  upon  me  to  direSf  a  Lady  how  to  fet  out  her 
Table  ;  for  that  woidd  be  impertinent ,  and  kffening  her  judg¬ 
ment  in  the  O economy  of  her  Family.  I  hope  pe  will  here  find 
every  Thing  necejfary  for  her  Cookt  and  her  own  judgment  will 
tell  her  how  they  are  to  be  placed l  Nor  indeed  do  I  think  it 
would  be  pretty  to  fee  a  Lady's  Table  fet  out ,  after  the  Direc¬ 
tions  of  a  Book* 

I pall  fay  no  more ,  only  hope  my  Book  will  anfwer  the  Ends 
J  intend  it  for ;  which  ii  to  improve  the  Servants ,  and  favs  the 
Ladies  a  great  deal  of  Trouble . 
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ART  of  COOKERY, 


CHAP,  I. 

Of  Roajting ,  Boiling ,  &c. 


THAT  profefs’d  Cooks  will  find  fault  with  touching  upon 
a  Branch  of  Cookery  which  they  never  thought  worth 
their  Notice,  is  what  I  expe£t :  However,  this  I  know, 
it  is  the  moft  neceffary  Part  of  it  3  and  few  Servants  there  are, 
that  know  how  to  Road  and  Boil  to  Perfe£tion. 

I  don’t  pretend  to  teach  profefs’d  Cooks,  but  my  Defign  is  to 
inftrudt  the  Ignorant  and  Unlearned  (which  will  likewile  be  of 
great  Ufe  in  all  private  Families)  and  in  fo  plain  and  full  a  Man¬ 
ner,  that  the  mod  illiterate  and  ignorant  Perfon,  who  can  but 
read,  will  know  how  to  do  every  Thing  in  Cookery  well. 

I  fhall  fird  begin  with  Road  and  Boil’d  o,f  all  Sorts,  and  mud 
defire  the  Cook  to  order  her  Fire  according  to  what  fhe  is  to 
drefs  3  if  any  Thing  very  little  or  thin,  then  a  pretty  little  brisk 
Fire,  that  it  may  be  done  quick  and  nice  3  if  a  very  large  Joint, 
then  be  fure  a  good  Fire  be  laid  to  cake.  Let  it  be  clear  at  the 
Bottom  5  and  when  your  Meat  is  Half  done,  move  the  Dripping- 
pan  and  Spit  a  little  from  the  Fire,  and  dir  up  a  good  brisk  Fire  3 
for  according  to  the  Goodnefs  of  your  Fire,  your  Meat  will  be 
done  fooner  or  later. 


BEEF. 


2 


The  Art  of  Cookery, 


BEEF. 

IF  Beef,  be  fure  to  paper  the  Top,  and  bafte  it  well  all  the 
Time  it  is  roafting,  and  throw  a  Handful  of  Salt  on  it.  When 
you  fee  the  Smoke  draw  to  the  Fire,  it  is  near  enough  5  then  take 
©fF the  Paper,  bafte  it  well,  and  drudge  it  with  a  little  Flour  to 
make  a  fine  Froth.  Never  fait  your  roaft  Meat  before  you  lay  it 
to  the  Fire,  for  that  draws  out  all  the  Gravy.  If  you  would  keep 
it  a  few  Days  before  you  drefs  it,  dry  it  very  well  with  a  clean 
Cloth,  then  flour  it  all  over,  and  hang  it  where  the  Air  will  come 
to  it  5  but  be  fure  always  to  mind  that  there  is  no  damp  Place 
about  it,  if  there  is,  you  muft  dry  it  well  with  a  Cloth.  Take  up 
your  Meat,  and  garnifh  your  Difli  with  nothing  but  Horfe- 
raddifh. 


MUTTON  and  LAMB. 

A  S  to  roafting  of  Mutton  ;  the  Loin,  the  Saddle  of  Mutton 
«*■**  (which  is  the  two  Loins)  and  the  Chine  (which  is  the  two 
Necks)  muft  be  done  as  the  Beef  above.  But  all  other  Sorts  of 
Mutton  and  Lamb  muft  be  roafted  with  a  quick  clear  Fire,  and 
without  Papery  bafte  it  when  you  lay  it  down,  and  juft  before  you 
take  it  up  drudge  it  with  a  little  Flour  $  but  be  lure  nor  to 
ule  too  much,  for  that  takes  away  all  the  fine  Tafte  of  the  Meat. 
Some  chule  to  skin  a  Loin  of  Mutton,  and  roaft  it  Brown  without 
Paper :  But  that  you  may  do  juft  as  you  pleale,  but  be  lure  always 
to  take  the  Skin  off  a  Breaft  of  Mutton. 


VEAL. 

AS  to  Veal,  you  muft  be  careful  to  roaft  it  of  a  fine  Brown  5  if 
a  large  Joint,  a  very  good  Fire  5  if  a  fmall  Joint,  a  pretiy  lit¬ 
tle  brisk  Fire  5  if  a  Fillet  or  Loin,  be  lure  to  paper  the  Fat,  that 
you  lole  as  little  of  that  as  poflible.  Lay  it  lome  Di fiance  from 
the  Fire  till  it  is  loaked,  then  lay  it  near  the  Fire.  When  you 
lay  it  down,  bafte  it  well  with  good  Butter  $  and  when  it  is  near 
enough,  bafte  it  again,  and  drudge  it  with  a  little  Flour.  The 
Breaft  you  muft  roaft  with  the  Caul  on  till  it  is  enough ;  and 
skewer  the  Sweetbread  on  the  Back- fide  of  the  Breaft.  When  it 
is  nigh  enough,  take  off  the  Caul,  bafte  it,  and  drudge  it  with  a 
little  Flour. 


WORK. 


Hmde  Plain  and  Eajy .  '  \ 

PORK 

“DORK  mull  be  well  done,  or  it  is  apt  to  Surfeit.  When  yon 
A  roaft  a  Loin,'  take  a  lliarp  Penknife  and  cut  the  Skin  acrofs* 
to  make  the  Crackling  eat  the  better.  The  Chine  you  mud  not 
cut  at  ail.  The  beft  Way  to  roaft  a  Leg,  is  firft  to  parboil  it, 
then  skin  it  and  roaft:  it  5  bade  it  with  Butter,  then  take  a  little 
Sage,  ftired  it  fine,  a  little  Pepper  and  Salt,  a  little  Not  tmeg,  and 
a  few  Crumbs  of  Bread  $  throw  thefe  over  it  all  the  Time  it  is 
roaft i rig,  then  have  a  little  Drawn  Gravey  to  put  in  the  Difh  with 
the  Crumbs  that  drop  from  it.  Some  love  the  Knuckle  fluffed 
with  Onions  and  Sage  ftired  Imall,  with  a  little  Pepper  and  Salt, 
Gravy,  and  Apple-Sauce  to  it.  This  they  call  a  ‘Mock-Goofe. 
1  he  Spring,  or  Hand  of  Pork,  if  very  young,  roaded  like  a  Pig, 
eats  very  well,  otherwife  it  is  better  boiled.  The  Sparerib  ftiould 
be  haded  with  a  little  Bit  of  Butter,  a  very  little  Dud  of  Flour, 
and  ibme  Sage  flared  fmall :  But  we  never  make  any  Sauce  to  it 
but  Apple-Sauce.  The  bed  Way  to  drels  Pork  Griskins  is  to 
road  them,  hade  them  with,  a  little  Butter  and  Crumbs  of  Bread, 
Sage,  and  a  little  Pepper  and  Salt.  Few  eat  any  Thing  with  thefe 
but  Mudard.  > 

To  Roaft  a  Fig. 

<  < 

C  PIT  your  Pig  and  Jay  it  to  the  Fire,  which  mud  be  a  verv 
,  good  one  at  each  End,  or  hang  a  flat  Iron  in  the  Middle  of 
the  Grate.  Before  you  lay  your  Pig  down,  take  a  little  Sage  ftired 
fmall,  a  Piece  of  Butter  as  big  as  a  Walnut,  and  a  little  Pepper 
and  Salt  $  put  them  into  the  Pig  and  few  it  up  with  coarfe  Thread, 
then  flour  it  all  over  very  well,  and  keep  flouring  it  till  the  Eyes 
drop  out,  or  you  find  the  Crackling  hard.  Be  lure  to  fave  all  the 
Gravy  that  comes  out  of  it,  which  you  muft  do  by  letting  Bafbnsi 
or  Pans  under  the  Pig  in  the  Dripping-pan,  as  loon  as  you  find 
the  Gravy  begin  to  run.  When  the  Pig  is  enough,  ftir  the  Fire 
up  brisk  5  take  a  coarfe  Cloth,  with  about  a  Quarter  of  a  Pound 
of  Butter  in  it,  and  rub  the  Pig  all  over  till  the  Crackling  is  quite 
cnlp,  and  then  take  it  up.  Lay  it  in  your  Di/h,  and  with  a  ftiarp 
Knife  cut  off  the  Head,  and  then  cut  the  Pig  in  two,  before  you 
draw  out  the  Spit.  Cut  the  Ears  off  the  Head  and  lay  at  each 
End,  and  cut  the  Under- jaw  in  two  and  lay  on  each  Side  r  Melt 
iome  good  Butter,  take  the  Gravy  youfavedand  put  into  it,  boil 
3t,  and  pour  it  into  the  Diftx  with  the  Brains  bruited  fine,  and  the 
Sage  mixed  all  together,  and  then  lend  it  to  Table. 
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The  Art  of  Cookery, 

Different  Sorts  of  Sauce  for  a  Pig. 

TsJ°W  you  are  to  obierve  there  are  feveral  Ways  of  making 
Sauce  for  a  Pig.  Some  don’t  love  any  Sage  in  the  Pig,  only 
a  Cruft  of  Bread  j  but  then  you  fhould  have  a  little  dried  Sage 
rubbed  and  mixed  with  the  Gravy  and  Butter.  Some  love  Bread- 
Sauce  in  a  Balon  5  made  thus :  Take  a  Pint  of  Water,  put  in  a 
good  Piece  of  Crumb  of  Bread,  a  Blade  of  Mace,  and  a  little  whole 
Pepper  5  boil  it  for  about  five  or  fix  Minutes,  and  then  pour  the 
Water  off:  Take  out  the  Spice,  and  beat  up  the  Bread  with  a 
good  Piece  of  Butter.  Some  love  a  few  Currants  boiled  in  if,  a 
Glafs  of  Wine,  and  a  little  Sugar  3  but  that  you  mud:  do  juft  as 
you  like  it .  Others  take  Half  a  Pint  of  good  Beef  Gravy,  and  the 
Gravy  which  comes  out  of  the  Pig,  with  a  Piece  of  Butter  rolled 
in  Flour,  two  Spoonfuls  of  Catchup,  and  boil  them  all  together  5 
then  take  the  Brains  of  the  Pig  and  bruife  them  fine,  with  two 
Eggs  boiled  hard  and  chopped  :  Put  all  thele  together,  with  the 
Sage  in  the  Pig,  and  pour  into  your  Difh.  It  is  a  very  good. Sauce. 
When  you  have  not  Gravy  enough  comes  out  of  your  Pig  with 
the  Butter  for  Sauce,  take  about  Half  a  Pint  of  Veal  Gravy  and  add 
to  it :  Or  Hew  the  Petty-Toes,  and  take  as  much  of  that  Liquor 
as  will  do  for  Sauce,  mixed  with  the  other. 

To  Roafi  the  Hind-.ffuarter  of  a  Pig,  Lamb  Fafhion. 

A  T  the  Time  of  the  Year  when  Houfe-Lamb  is  very  dear,  take 
“  the  Hind-Quarter  of  a  large  Pig  5  take  off  the  Skin  and  roaft 
it,  and  it  will  eat  like  Lamb  with  Mint  Sauce,  or  with  a  Sallad, 
or  Seville  Orange.  Half  an  Hour  will  roaft  it. 


To  Bale  a  Pig. 

T  F  you  fhould  be  in  a  Place  where  you  cannot  roaft  a  Pig,  lay  It 
in  a  Difh,  flour  it  all  over  very  well,  and  rub  it  over  with 
Butter :  Butter  the  Difh  you  lay  it  in,  and  put  it  into  an  Qvea. 
When  it  is  enough,  draw  it  out  of  the  Oven’s  Mouth,  and  rub  it 
over  with  a  buttery  Cloth  5  then  put  it  into  the  Oven  again  till  it 
is  dry,  take  it  out,  and  lay  it  in  a  Difh  5  cut  it  up,  take  a  little 
Veal  Gravy,  and  take  off  the  Fat  in  the  Difh  it  was  bak’d  in, 
and  there,  will  be  fome  good  Gravy  at  the  Bottom  \  put  that  to  it, 
with  a  little  Piece  of  Butter  rolled  in  Flour  5  boil  it  up,  and  put 
it  into  the  Difh  with  the  Brains  and  Sage  in  the  Belly  Some  3ove 
a,  Pig  brought  whole  to  Table,  then  you  are  only  to  put  what 
Sauce  yon  like  into  the  Difh. 
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7b  ;?/£//  Butter. 

IN  melt  mg  of  Butter  you  muft  be  very  careful ;  let  your  Sauce¬ 
pan  be  well  tipn’d,  rake  a  Spoonful  of  cold  Water,  a  little  Duffc 
of  Flour,  and  your  Butter  cut  to  Pieces :  Be  fure  to  keep  fhaking 
your  Pan  one  Way,  fern  fear  it  fhould  oil j  when  it  is  all  melted, 
let  it  boil,  and  it  will  be  fmooth  and  fine.  A  Silver  Pan  is  belt, 
if  you  have  one. 


To  Roaft  Geefe,  Turkies,  &*c. 


WHEN  you  roaft  a  Goofe,  Turky,  or  Fowls  of  any  Sort, 
take  care  to  finge  them  with  a  Piece  of  white  Paper,  and 
bafte,them  with  a  Piece  of  Butter  ;  drudge  them  with  a  little 
Flour,  and  when  the  Smoke  begins  to  draw  to  the  Fire,  and  they 
look  plump,  bafte  them  again,  and  drudge  them  with  a  little 
Flour,  and' take  them  up. 


Sauce  for  a  Goofe. 


jnOR  a  Goofe  make  a  little  good  Gravy,  and  put  it  in  a  Bafon 
by  itfelf,  and  fome  Apple-Sauce  in  another. 


Sauce  for  a  T  urky. 


FOR  a  Turky  good  Gravy  in  the  Difh,  and  either  Bread  or 
Onion  Sauce  in  a  Baton. 


Sauce  for  Fowls. 


TO  Fowls  you  fhould  put  good  Gravy  in  the  Difh,  and  either 
Bread  or  Egg  Sauce  in  a  Bafon. 


Sauce  for  Ducks. 


FOR  Ducks  a  little  Gravy  in  the  Difh,  and  Onion  in  a  Cup, 
if  liked. 


Sauce  for  Pheafants  and  Partridges. 

HEASANTS  and  Partridges  fhould  have  Gravy  in  the 
Difh,  and  Bread  Sauce  in  a  Cup. 


Sauce  for  Larks. 


T  ARKS,  roaft  them,  and  for  Sauce  have  Crumbs  of  Bread ; 

done  thus  :  Take  a  Sauce-pan  or  Stew-pan  and  fome  Butter  5 
when  melted,  have  a  good  Piece  of  Crumb  of  Bread,  and  rub  it 

B  z  in 
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in  a  clean  Cloth  to  Crumb?,  then  throw  it  into  yo-ur  Pan  }  keep 
ftirring  them  about  till  they  are  Brown,  then  throw  them  into  a 
Sieve  to  drain,  and  lay  them  round  your  Larks, 

To  Roafi  Woodcocks  and  Snipes, 

DUT  them  on  a  little  Spit  5  take  a  Round  of  a  Three-penny 
Loaf  and  toaft  it  Brown,  then  lay  it  in  a  Diih  under  the 
Birds,  bafte  them  with  a  little  Butter,  and  let  the  Traie  drop  on 
the  Toaft.  When  they  are  roafted  put  the  Toaft  in  the  Ddh,  lay 
the  Woodcocks  on  it,  and  have  about  a  Quarter  of  a  Pint  of  Gravy  $ 
pour  it  into  a  Di/lx,  and  fet  it  over  a  Lamp  or  Chafixng-difti  for 
three  Minutes,  and  fend  them  to  Table,  You  are  to  obferve,  we 
never  take  any  Thing  out  of  a  Woodcock  or  Snipe. 


To  Roafi  a  Pigeon. 

CpAKE  fome  Parfley  Hired  fine,  a  Piece  of  Butter  as  big  as  a 
A  Walnut,  a  little  Pepper  and  Salt  5  tye  the  Neck-Erid  tight  ; 
tye  a  String  round  the  Legs  and  Rump,  and  faften  the  other  End 
JQ  the  Top  of  the  Chimney-piece.  Bafte  them  with  Butter,  and 
when  they  are  enough  lay  them  in  the  Difli,  and  they  will  fwim 
with  Gravy.  You  may  put  them  on  a  little  Email  Spit,  and  then 
tye  both  Ends  dole. 


2  0  Broil  a  Pigeon. 


“ITT HEN  you  broil  them,  do  them  in  the  lame  Manner,  and 
**  take  care  your  Fire  is  very  clear,  and  fet  your  Gridiron 
high,  that  they  may  not  burn,  and  have  a  little  melted  Butter  in 
a  Cup.  You  may  lplit  them,  and  broil  them  with  a  little  Pepper 
and  Salt ;  and  you  may  roaft  them  only  with  a  little  Parfley  "and 
Butter  in  a  Difh. 


Direffiions  for  Geefe  and  Ducks. 


A  S  to  Geefe  and  Ducks,  you  fhould  have  fome  Sage  Hired  fine, 
and  a  little  Pepper  and  Salt,  and  put  them  into  the  Belly  5 
but  never  put  any  Thing  into  Wild  Ducks. 


To  Roafi  a  Hare. 


GpAKE  your  Hare  when  it  is  cask!  and  make  a  Pudding  5  take 
■  a  Quarter  of  a  Pound  of  Suet,  and  as  much  Crumbs  of 
Bread,  a  little  Parfley  Hired  fine,  and  about  as  much  Thyme  as 
will  lie  on  a  Six-pence,  when  Hired  5  an  Anchovy  Hired  Email,  a 

very 
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very  little  Pepper  and  Salt,  fome  Nutmeg,  two  Eggs,  and  a 
little  Lemon-peel.  Mix  all  this  together,  and  put  it  into  the  Hare. 
Sew  up  the  Belly,  fpit  it,  and  lay  it  to  the  Fire,  which  tnuft  he  a 
good  one.  Your  Dripping-pan  tnuft  be  very  clean  and  nice.  Put 
two  Quarts  of  Milk  and  Half  a  Pound  of  Butter  into  the  Pan  5 
keep  bailing  it  all  the  while  it  is  roafting,  with  the  Butter  and 
Milk,  till  the  Whole  is  ufed,  and  your  Hare  will  be  enough.  Yo,u 
may  mix  the  Liver  in  the  Pudding,  if  you  like  it.  You  mu  ft  firft 
parboil  it,  and  then  chop  it  fine. 

Different  Sorts  of  Sauce  for  a  Hare. 

*1  'AKE  for  Sauce,  a  Pint  of  Cream  and  Half  a  Pound  of  frefli 
•*"  Butter  5  put  them  in  a  Sauce-pan,  and  keep  flirting  it  with  a 
Spoon  till  all  the  Butter  is  melted,  and  the  Sauce  is  thick  5  then 
take  up  the  Hare,  and  pour  the  Sauce  into  the  Difh.  Another 
W  ay  to  make  Sauce  for  a  Hare,  is  to  make  good  Gravy,  thicken’d 
with  a  little  Piece  of  Butter  rolled  in  Flour,  and  pour  it  into  your 
pifh.  ^  You  may  leave  the  Butter  out,  if  you  don’t  like  it,  and 
have  fome  Currant-Jelly  warm’d  in  a  Cup,  or  Red  Wine  and  Su¬ 
gar  boil’d  to  a  Syrup  5  done  thus :  Take  Half  a  Pint  of  Red  Wine, 
a  Quarter  of  a  Pound  of  Sugar,  and  let  over  a  flow  Fire  to  fimmer 
lor  about  a  Quarter  of  an  Hour.  You  may  do  Half  the  Quantity 
and  put  it  into  your  Sauce-Boat  or  Bafon. 

To  Broil  Steaks. 

TjT  RST  have  a  very  clear  brisk  Fire  $  let  your  Gridiron  be  very 
x  clean  5  put  it  on  the  Fire,  and  take  a  Chaffing-difh  with  a  few 
hot  Coals  out  of  the  Fire.  Put  the  Difh  on  it  which  is  to  lay 
your  Steaks  on,  then  take  fine  Rump  Steaks  about  Half  an  Inch 
thick  5-  put  a  little  Pepper  and  Salt  on  them,  lay  them  on  the 
Gridiron,  and  (if  you  like  it)  take  a  Shalot  or  two,  or  a  fine 
Onion,  and  cur  it  fine  $  put  it  into  your  Difh.  Don’t  turn  your 
Steaks  till  one  Side  is  done,  then  when  you  turn  the  other  Side 
there  will  loon  be  a  fine  Gravy  lie  on  the  Top  of  the  Steak, 
which  ypu  muft  be  careful  not  to  lofe.  When  the  Steaks  are 
enough,  take  them  carefully  off  into  your  Difh,  that  none  of  the 
Gravy  be  loft  j  then  have  ready  a  hot  Difh  or  Cover,  and  carry 
them  hot  to  Table,  with  the  Cover  on. 


Direflions 
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Directions  concerning  the  Sauce  for  Steaks. 

T  F  you  love  Pickles  or  Horle-reddifh  with  Steaks,  never  garnifh 
*■*  your  Difh,  becaufe  both  the  Garni/hing  will  be  dry,  and  the 
Steaks  will  be  cold,  but  lay  thole  Things  on  little  Plates.,  and 
carry  to  Table.  The  great  Nicety  is  to  have  them  hot  and  full 
of  Gravy. 

General  Directions  concerning  Broiling. 

AS  to  Mutton  and  Pork  Steaks,  you  mud:  keep  them  turning 
quick  on  the  Gridiron,  and  have  your  Diih  ready  over  a 
Chading-didi  of  hot  Coals,  and  carry  them  to  Table  cover’d  hor. 
When  you  broil  Fowls  or  Pigeons,  always  take  Care  your  Fire  is 
clear  5  and  never  bade  any  Thing  on  the  Gridiron,  for  it  only 
makes  it  fmoak’d  and  burnt. 
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General  Directions  concerning  Boiling . 

S  to  all  Sorts  of  boiFd  Meats,  allow  a  Quarter  of  an  Hour  to 
every  Pound  $  be  Pure  the  Pot  is  very  clean,  and  skim  it  well, 
for  every  Thing  will  have  a  Scum  rife,  and  if  that  boils  down  it 
makes  the  Meat  black.  All  Sorts  of  frefh  Meat  you  are  to  pur  in 
when  the  Water  boils,  but  fait  Meat  when  the  Water  is  cold. 

To  Boil  a  Ham. 

WHEN  you  boil  a  Ham,  put  it  into  a  Copper,  if  you  have 
one  $  let  it  be  about  three  or  four  Hours  before  it  boils,  and 
keep  it  well  skirrt’d  all  the  Time  5  then,  if  it  is  a  Imall  one,  one 
Hour  and  a  Half  will  boil  it,  after  the  Copper  begins  to  boil  j  and, 
if  a  large  one,  two  Hours  will  do  5  for  you  are  to  confider  the 
Time  it  has  been  heating  in  the  Water,  which  foftens  the  Flam, 
and  makes  it  boil  the  fooner. 

To  Boil  a  Tongue. 

A  Tongue,  if  fait,  put  it  in  the  Pot  over  Night,  and  don’t  let  it 
boil  till  about  three  Hours  before  Dinner,  and  then  boil  all 
that  three  Hours ;  if  frefh  out  of  the  Pickle,  two  Hours,  and  put 
it  in  when  the  Water  boils. 
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To  Boil  Fowls  and  Houfe-Lamb. 

pOWLS  and  Houfe-Lamb  boil  in  a  Pot  by  themfelves,  in  a 
**“  good  deal  of  Water,  and  if  any  Scum  riles  take  it  off.  They 
will  be  both  iweeter  and  whiter  than  if  boiled  in  a  Cloth.  A  lit¬ 
tle  Chicken  will  be  done  in  fifteen  Minutes,  a  large  Chicken  in 
twenty  Minutes,  a  good  Fowl  in  Half  an  Hour,  a  little  Turky  of 
Goofe  in  an  Hour,  and  a  large  Turky  in  an  Hour  and  a  Half. 

Sauce  for  a  Boil'd  Turky. 

TTdE  bed  Sauce  to  a  boil’d  Turky  is  this  :  Take  a  little  Water, 
or  Mutton  Gravy,  if  you  have  it,  a  Blade  of  Mace,  an  Onion, 
a  little' Bit  of  Thyme,  a  little  Bit  of  Lemon-peel,  and  an  An¬ 
chovy  ;  boil  all  thele  together,  drain  them  through  a  Sieve,  melt 
lome  Butter,  and  add  to  them,  and  fry  a  few  Saufages  and  lay 
round  the  Di/h.  Garnifh  your  Difh.  with  Lemon. 

Sauce  for  a  Boil'd  Goofe. 

C  AUCE  for  a  boil’d  Goofe  muff  be  either  Onions  or  Cabbage, 
^  firft  boiled,  and  then  dewed  in  Butter  for  five  Minutes,, 

Sauce  for  Boil'd  Ducks  or  Rabbits. 

r'PO  boil’d  Ducks  or  Rabbits,  you  mud  pour  boiled  Onions  over 
•*-  them,  which  make  thus :  Take  the  Onions,  peel  them,  and 
boil  them  in  a  great  deal. of  Water  5  fhift  your  Water,  then  let 
them  boil  about  two  Hours,  take  them  up  and  throw  them  into  a 
Cullender  to  drain,  then  with  a  Knife  chop  them  on  a  Board  j  put 
them  into  a  Sauce-pan,  juft  lhake  a  little  Flour  over  them,  put  in 
a  little  Milk  or  Cream,  with  a  good  Piece  of  Butter  5  let  them 
over  the  Fire,  and  when  the  Butter  is  all  melted  they  are  enough. 
But  if  you  would  have  Onion  Sauce  in  Half  an  Hour,  take  your 
Onions,  peel  them,  and  cut  them  in  thin  Slices,  put  them  into 
Milk  and  Water,  and  when  the  Water  boils  they  will  be  done  in. 
twenty  Minutes,  then  throw  them  into  a  Cullender  to  drain,  and” 
chop  them  and  put  them  into  a  Sauce- pan ;  /hake  in  a  littleFlour, 
with  a  little  Cream,  if  you  have  it,  and  a  good  Piece  of  Butter  5 
dir  all  together  over  the  Fire  till  the  Butter  is  melted,  and  they 
will  be  very  fine.  This  Sauce  is  very  good  with  road  Mutton, 
and  it  is  the  bed  Way  of  boiling  Onions. 

To  ■ 
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To  Roajt  Venifon. 

HpAKE  a  Haunch  of  Venifon,  and  ipit  ir.  Take  four  Sheets  of 
whitePaper,  butter  them  well,  and  roll  about  your  Venifon,' 
then  tye  your  Paper  on  with  a  fmall  String,  and  bafte  it  very  well 
all  the  Time  it  is  Roafling.  IF  your  Fire  is  very  good  and  brisk, 
two  Hours  will  do  it  5  and,  if  a  fmall  Haunch,  an  Hour  and  a 
Half.  The  Neck  and  Shoulder  muft  be  done  in  the  lame  Man¬ 
ner,  which  will  take  an  Hour  and  a  Half,  and  when  ,it  is  enough 
take  oft  the  Paper,  and  drudge  it  with  a  little  Flour  juft  to  make  a 
Troth  5  but  you  muft  be  very  quick,  for  fear  the  Fat  fhoul'd  melt. 
You  muft  not  put -any  Sauce  in  the  Difh,  but  what  comes  out  of 
the  Meat,  but  have  fome  very  good  Gravy  and  put  into  your 
Sauce  Boat  or  Bafon.  You  muft  always  have  Sweet-Sauce  with 
your  Venifon  in  another  Bafon.  Ii  it  is  a  large  Haunch  it  will 
take  two  Hours  and  a  Half. 

Different  Sorts  of  Sauce  for  Venifon. 

V“OU  may  take  either  of  thefe  Sauces  for  Venifon.  Currant 
Jelly  warm’d  5  or  Fialf  a  Pint  of  Red  Wine,  with  a  Quarter 
of  a  Pound  of  Sugar,  ftmmer’d  over  a  clear  Fire  for  five  or  fix 
Minutes  5  or  Half  a  Pint  of  Vinegar,  ana  a  Quarter  of  a  Pound 
of  Sugar,  fimmer’d  till  it  is  a  Syrup. 

To  Roaft  Mutton,  Venifon  Fafbion. 

TAKE  a  Hind-Quarter  of  fat  Mutton,  and  cut  the  Leg  like 
a  Haunch  5  lay  it  in  a  Pan  with  the  Back- Side  of  it  down, 
pour  a  Bottle  of  Red  Wine  over  it,  and  Jet  it  lye  twenty-four 
Hours,  then  fpit  it,  and  bafte  it  with  the  fame  Liquor  and  Butter 
all  the  Time  it  is  Roafting  at  a  good  quick  Fire,  and  an  Hour 
and  a  Half  will  do  it.  Have  a  little  good  Gravy  in  a  Cup,  and 
Sweet-Sauce  in  another.  A  good  fat  Neck  of  Mutton  eats  finely 
clone  thus. 

To  keep  Venifon  or  Hares  fweet ;  or  to  male  them 

frefh ,  when  they  ft  ini  > 

IF  your  Venifon  be  very  fweet,  only  dry  it  with  a  Cloth,  and 
hang  it  where  the  Air  comes.  If  you  would  keep  it  any  Time, 
dry  it  very  well  with  clean  Cloths,  rub  it  all  over  with  beaten 
Ginger,  and  h.ang  it  in  an  airy  Place,  and  it  will  keep  a  great 
while.  If  it  ftinks,  or  is  mulfy,  take  fome  luke-warm  Water,  and 

wafh 
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wufli  it  clean  }  then  take  frefh  Milk  and  Water  luke-warm,  and 
waih  it  again  $  then  dry  it  in  clean  Cloths  very  well,  and  rub  it 
all  over  with  beaten  Ginger,  and  hang  it  in  an  airy  Place,  When 
you  roaft  it,  you  need  only  wipe  it  with  a  clean  Cloth  and  paper 
it,  as  before-mentioned.  Never  do  any  Thing  elfe  to  Venilon, 
for  all  other  Things  Ipoil  your  Venilon,  and  take  away  the  fine 
Flavour,  and  this  preferves  it  better  than  any  Thing  you  can  do, 
A  Hare  you  may  manage  juft  the  lame  Way, 


To  Roaft  a  Tongue,  or  Udder. 

TIArboil  it  firft,  then  roaft  it,  flick  eight  or  ten  Cloves  about  it$ 
bafte  it  with  Butter,  and  have  feme  Gravy  and  Sweet-Sauce, 
An  Udder  eats  very  well,  done  the  lame  Wray. 

To  Roafl  Rabbits. 

BASTE  them  with  good  Butter,  and  drudge  them  with  a  lit- 
tie  Flour.  Half  an  Hour  will  do  them,  at  a  very  quick  clear 
Fire  $  and,  if  they  are  very  Imali,  twenty  Minutes  will  do  them. 
Take  the  Liver,  with  a  little  Bunch  of  Parfley,  and  boil  them, 
and  then  chop  them  very  fine  together.  Melt  fome  good  Butter, 
and  put  Half  the  Liver  and  Parfley  into  the  Butter  5  pour  it  into 
theDifh,  and  garni Ih  the  Difh  with  the  other  Half.  Let  your 
Rabbits  be  done  of  a  fine  light  Brown. 

To  Roaft  a  Rabbit,  Hare  Fa/bion . 

T  A  RD  a  Rabbit  with  Bacon  $  roaft  it  as  you  do  a  Hare,  and  it 
eats  very  well.  But  then  you  muft  make  Gravy-Sauce  }  but 
if  you  don’t  lard  it,  White-Sauce. 

Turkics,  Pheafants,  &c.  may  be  Larded . 

VOU  may  lard  a  Turky,  or  Phealant,  or  any  Thing,  juft  as 
A  you  like  it. 


To  Roaft  a  Fowl,  Pheafant  Fa/bion. 

TF  you  Jfhould  have  but  one  Pheafant,  and  want  two  in  a  Difh, 
take  a  large  full-grown  Fowl,  keep  the  Head  on,  and  mils  it 
juft  as  you  do  a  Phealant ;  lard  it  with  Bacon,  but  don’t  lard  the 
Phealant,  and  Nobody  will  know7  it. 
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The  Art  of  Coolery , 


Rules  to  be  observed  in  Roafiing. 

T  N  the  firfl  Place,  take  great  Care  the  Spit  be  very  clean  3  and 
■*-  be  lure  to  clean  it  with  nothing  but  Sand  and  Water.  Walh 
it  clean,  and  wipe  it  with  a  dry  Cloth  3  for  Oil,  Brick- dull,  and 
fuch  Things,  will  Ipoil  your  Meat. 


BEEF. 

roafl  a  Piece  of  Beef  of  about  ten  Pounds  will  take  an  Hour 
and  a  Half,  at  a  good  Fire.  Twenty  Pounds  Weight  will  take 
three  Hours,  if  it  be  a  thick  Piece  3  but  if  it  be  a  thin  Piece  of 
twenty  Pounds  Weight,  two  Hours  and  a  Half  will  do  it  3  and  Nfo 
on,  according  to  the  Weight  of  your  Meat,  more  or  lels.  Obferv&i 
In  frofty  Weather  your  Beef  will  take  Half  an  Hour  longer. 


MU  T  T  0  N. 

A  Leg  of  Mutton  of  fix  Pounds  will  take  an  Hour  at  a  quick 
Fire  3  if  frolty  Weather  an  Hour  and  a  Quarter  3  nine  Pounds, 
an  Hour  and  a  Half  3  a  Leg  of  twelve  Pounds  will  take  two 
Hours  3  if  frofty,  two  Hours  and  a  Half  3  a  large  Saddle  of  Mut¬ 
ton  will  take  three  Hours,  becaufe  of  papering  it  3  a  lmall  Saddle 
will  take  an  Hour  and  a  Half,  and  fo  on,  according  to  the  Size  3  a 
Breaft  will  take  Half  an  Hour  at  a  quick  Fire  3  a  Neck,  if  large, 
an  Hour  3  if  very  lmall,  little  better  than  Half  an  Hour  3  a  Shoul¬ 
der  much  about  the  fame  Time  as  the  Leg. 


PORK 

PORK  muff  be  well  done.  To  every  Pound  allow  a  Quarter  of 
an  Hour  :  For  Example  3  a  Joint  of  twelve  Pounds  Weight 
three  Hours,  and  fo  on  3  if  it  be  a  thin  Piece  of  that  W  eight  two 
Hours  will  roaft  it. 

Directions  concerning  Beef,  Mutton,  and  Pork, 

THESE  three  you  may  bafte  with  fine  nice  Dripping.  Be 
lure  your  Fire  be  very  good  and  brisk  3  but  don’t  lay  your 
Meat  too  near  the  Fire,  for  fear  of  burning  or  lcorching. 


VEAL- 
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VEAL. 


\jr  E  AL  takes  much  the  lame  Time  roafting  as  Pork  5  but  be 
*  lure  to  paper  the  Fat  of  a  Loin  or  Fillet,  and  bafte  your  Veal 
with  good  Butter. 


HOUSE-LAMB. 

TF  a  large  Fore*  Quarter,  an  Hour  and  a  Half  $  if  a  fmall  one,  an 
Hour.  I  he  Ont-fide  mu  ft  be  papered,  baited  with  good  But¬ 
ter,  and  you  mult  have  a  very  quick  Fire.  If  a  Leg,  about  three 
Quarters  of  an  Hour  3  a  Neck,  Breaft  or  Shoulder,  three  Quarters 
of  an  Hour  5  if  very  imall,  Half  an  Hour  will  do. 


A  PIG . 

*|  F  juft  killed,  an  Hour  j  if  killed  the  Day  before,  an  Hour  and  a 
Quarter  $  if  a  very  large  one,  an  Hour  and  a  Half.  But  the 
beft  Way  to  judge,  is  when  the  Eyes  drop  out,  and  the  Skin  is 
grown  very  hard  5  then  you  mu  ft  rub  it  with  a  coarfe  Cloth, 
with  a  good  Piece  of  Butter  rolled  in  it,  till  the  Crackling  is 
crifp,  and  of  a  fine  light  Brown. 


A 
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you  mull  have  a  quick  Fire.  If  it  be  a  fmall  Hare,  put  three 
■7  Pints  of  Milk  and  Half  a  Pound  of  frefh  Butter  in  the  Drip- 
ping-pan*  which  muft  be  very  clean  and  nice  $  if  a  large  one,  two 
Quarts  of  Milk  and  Half  a  Pound  of  frefh  Butter.  You  muft  bafte 
your  Hare  well  with  this  all  the  Y  ime  it  is  roafting,  and  when  the 
Hare  has  foak’d  up  all  the  Butter  and  Milk  it  will  be  enough. 


A  T  U  R  K  T. 

Middling  Turky  will  take  an  Hour  5  a  very  large  one,  an 
Hour  and  a  Quarter  $  a  fmall  one,  three  Quarters  of  an  Hour. 
You  muft  paper  the  Breaft  till  it  is  near  done  enough,  then  take 
the  Paper  oft  and  froth  it  up.  Your  Fire  muft  be  very  good. 

A  GOOSE : 

B  S  E  R  V  E  the  fame  Rules. 
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7  he  Art  oj  Cookery, 


F  O  IV  L  S. 

A  Large  Fowl,  three  Quarters  of  an  Hour;  a  middling  one, 
Half  an  Hour;  very  imall  Chickens,  twenty  Minutes.  Your 
Fire  muff  be  very  quick  and  clear  when  you  lay  them  down. 

TAME  BUCKS . 

B  S  E  R  V  E  the  fame  Rules. 

WILD  BUCKS . 

MpE  N  Minutes  at  a  very  quick  Fire  will  do  them  ;  but  1 1  you. 
love  them  well  done,  a  Quarter  of  an  Hour. 

TEAL ,  W  1  G  E  O  N,  &c. 

B  S  E  R  V  E  the  fame  Rules. 

WOODCOCKS ,  SNIPES  and 

PARTRIDGES . 

HEY  will  take  twenty  Minutes. 


PIGEONS  and  LARK 

THEY  will  take  fifteen  Minutes  to  do  them. 


DireBions  concerning  Poultry, 

IF  your  Fire  is  not  very  quick  and  clear  when  you  lay  your 
Poultry  down  to  road,  it  will  not  eat  near  fo  fweet,  or  look  fo 
beautiful  to  the  Eye. 

To  keep  Meat  hot . 

HP  H  E  beft  Way  to  keep  Meat  hot,  if  it  be  done  before  your 
Company  is  ready,  is  to  let  the  Difh  over  a  Pan  of  boiling 
Water  ;  cover  the  Dilh  with  a  deep  Cover  fo  as  not  to  touch  the 
Meat,  and  throw  a  Cloth  over  all.  Thus  you  may  keep  your 
IVleat  hot  a  long  Time,  and  it  is  better  than  over  roafhng  and 
1  polling  the  Meat.  The  Steam  of  the  Water  keeps  the  Meat  hot, 

and  don’t  draw  the  Gravy  out,  or  dry  it  up  5  whereas  if  you  let  a 
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Di/h  of  Meat  any  Time  over  a  Chaffing-di/h  of  Coals,  it  will 
dry  up  all  the  Gravy  and  ipoil  the  Meat. 

To  drefs  Greens,  Roots,  &c. 


ALWAYS  be  very  careful  that  your  Greens  be  nicely  picked 
and  wa/hed.  You  Zhou  Id  lay  them  in  a  clean  Pan  for  fear  of 
Sand  or  Dull,  which  is  apt  to  hang  round  wooden  Veffels.  Boil 
all  your  Greens  in  a  Copper  Sauce-pan  by  themlelves,  with  a  great 
Quantity  of  Water.  Boil  no  Meat  with  them,  for  that  dilcolours 
them.  Ufe  no  Iron  Pans,  &e.  for  they  are  not  proper  ,  but  let 
them  be  Copper,  Brals  or  Silver. 

To  drefs  Spinach. 

131 C  K  i.t  very  clean,  and  wafli  it  in  five  or  fix  Waters  5  put  it 
^  in  a  Sauce-pan  that  will  juft  hold  it,  throw  a  little  Salt  over 
it,  and  cover  the  Pan  dole.  Don’t  put  any  Water  in,  but  /bake 
the  Pan  often.  You  muft  put  your  Sauce-pan  on  a  clear  quick 
fire.  As  loon  as  you  find  the  Greens  are  fhrunk  and  fallen  to  the 
Bottom,  and  that  the  Liquor  which  comes  out  of  them  boils  up, 
they  are  enough.  Throw  them  into  a  clean  Sieve  to  drain,  and 
juft  give  them  a  little  Squeeze.  Lay  them  in  a  Plate,  and  never 
put  any  Butter  on  it,  but  put  it  in  a  Cup. 


To  drefs  Cabbages,  &c. 

/^Abbage,  and  all  Sorts  of  young  Sprouts,  muft  be  boiled  in  a 
^  great  deal  of  Water.  W  hen  the  Stalks  are  tender,  or  fall  to 
the  Bottom,  they  are  enough  ;  then  take  them  oft,  before  they 
lofe  their  Colour.  Always  throw  Salt  into  your  Water  before  you 
put  your  Greens  in.  Young  Sprouts  you  lend  to  Table  juft  as  they 
are,  but  Cabbage  is  heft  chopped  and  put  into  a  Sauce-pan  with  a 
good  Piece  of  Butter,  ftirring  it  for  about  five  or  fix  Minutes,  till 
the  Butter  is  all  melted,  and  then  fend  it  to  Table. 


To  drefs  Carrots. 

T  ET  them  be  fcraped  very  clean,  and  when  they  are  enough 
4^  rub  them  in  a  clean  Cloth,  then  /lice  them  into  a  Plate,  and 
pour  fome  melted  Butter  over  them.  If  they  are  young  Spring 
Carrots,  Half  an  Hour  will  boil  them  j  if  large,  an  Hour  5  but 
old  Sandwich  Carrots  will  take  two  Hours, 

To 
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To  drejs  Turnips. 

^TpHEY  eat  beft  boil’d  in  the  Pot,  and  when  enough  take  them 
out  and  put  them  into  a  Pan  and  ma/h  them  with  Butter  and 
a  little  Salt,  and  fend  them  to  Table.  But  you  may  do  them  thus : 
Pare  your  Turnips,  and  cut  them  into  Dice,  as  big  as  the  Top  of 
one’s  Finger  5  put  them  into  a  clean  Sauce-pan,  and  juft  cover  them 
with  Water.  When  enough  throw  them  into  a  Sieve  to  drain,  and 
put  them  into  a  Sauce-pan  with  a  good  Piece  of  Butter  3  ftir  them 
over  the  Fire  for  five  or  fix  Minutes,  and  lend  them  to  Table. 

To  drefs  Farfnips. 

THEY  fhould  be  boil’d  in  a  great  deal  of  Water,  and  when 
you  find  they  are  foft  (which  you  will  know  by  running  a 
Fork  into  them)  take  them  up,  and  carefully  lcrape  all  the  Dirt 
off  them,  and  then  with  a  Knife  lcrape  them  all  fine,  throwing 
away  all  the  fticky  Parts  \  then  put  them  into  a  Sauce-pan  with 
fome  Milk,  and  ftir  them  over  the  Fire  till  they  are  thick.  Take 
great  Care  they  don’t  burn,  and  add  a  good  Piece  of  Butter  and  a 
little  Salt,  and  when  the  Butter  is  melted  fend  them  to  Table. 

To  drefs  Brockala. 

CT  RI P  all  the  little  Branches  off  till  you  come  to  the  top  one, 
^  then  with  a  Knife  peel  off  all  the  hard  outfide  Skin  which  is 
on  the  Stalks  and  little  Branches,  and  throw  them  into  Water. 
Have  a  Stew-pan  of  Water  with  fome  Salt  in  if  :  When  it  boils 
put  in  the  Brockala,  and  when  the  Stalks  are  tender  it  is  enough, 
then  fend  it  to  Table  with  Butter  in  a  Cup.  The  French  eat  Oil 
and  Vinegar  with  it. 

.  » 

To  drefs  Potatoes. 

\r  O  U  mu  ft  boil  them  in  as  little  Water  as  you  can  without 
burning  the  Sauce-pan.  Cover  the  Sauce-pan  clofe,  and  when 
the  Skin  begins  to  crack  they  are  enough.  Drain  all  the  Water 
out,  and  let  them  ftand  covered  for  a  Minute  or  two  5  then  peel 
them,  lay  them  in  your  Plate,  and  pour  fome  melted  Butter  over 
them.  The  beft  Way  to  do  them  is,  when  they  are  peel’d  to  lay 
them  on  a  Gridiron  till  they  are  of  a  fine  Brown,  and  fend  them 
to  Table.  Another  Way  is  to  put  them  into  a  Sauce-pan  with 
fome  good  Beef  Dripping,  cover  them  dole,  and  fhake  the  Sauce- 
pan  often  for  fear  of  burning  to  the  Bottom.  When  they  are  of  a 
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fine  Brown  and  Crifp,  take  them  up  in  a  Plate,  then  put  them 
into  another  for  fear  of  the  Fat,  and  put  Butter  in  a  Cup. 

.  To  drefs  Cauliflowers. 

^TpAKE  your  Flowers,  cut  off  all  the  green  Part,  and  then  cut 
the  Flowers  into  four,  and  lay  them  in  Water  for  an  Hour  : 
Then  have  fome  Milk  and  Water  boiling,  put  in  the  Cauliflowers, 
and  be  lure  to  skim  the  Sauce-pan  well.  When  the  Stalks  are 
tender,  take  them  carefully  up,  and  put  them  into  a  Cullender  to 
drain  i  Then  put  a  Spoonful  of  Water  into  a  clean  Stew-pan  with  a 
little  Dull  of  Flour,  about  a  Quarter  of  a  Pound  of  Butter,  and 
/hake  it  round  till  it  is  all  finely  melted,  with  a  little  Pepper  and 
Salt  5  'then  take  Halt  the  Cauliflower  and  cut  it  as  you  would  for 
Pickling,  lay  it  into  the  Stew-pan,  turn  it,  and  fhake  the  Pan 
round.  Ten  Minutes  will  do  it.  Lay  the  ftew’d  in  the  Middle 
of  your  Plate,  and  the  boil’d  round  it.  Pour  the  Butter  you  did 
it  in  over  it,  and  fend  it  to  Table. 

To  drefs  French  Beans. 

TjH  R  ST  firing  them,  then  cut  them  in  two,  and  afterwards  a- 
crofs :  But  if  you  would  do  them  nice,  cut  the  Bean  into  four, 
and  then  a-crofs,  which  is  eight  Pieces.  Lay  them  into  Water  and 
Salt,  and  when  your  Pan  boils  put  in  fome  Salt  and  the  Beans  : 
W  hen  they  are  tender  they  are  enough  $  they  will  be  foon  done. 
Take  Care  they  don’t  lofe  their  fine  Green.  Lay  them  in  a  Plate, 
and  have  Butter  in  a  Cup. 

To  drefs  Artichokes. 

TIER  ING  off  the  Stalks,  and  put  them  into  the  Water  cold, 
*  ’  with  the  Tops  downwards,  that  all  the  Dufl:  and  Sand  may 
boil  out.  When  the  Water  boils,  an  Hour  and  a  Half  will  do 
them.  , 

To  drefs  Afparagus. 

C*  C  R  AP  E  ail  the  Stalks  very  carefully  till  they  look  white, 
then  cut  all  the  Stalks  even  alike,  throw’  them  into  Water,  and 
have  ready  a  Stew-pan  boiling.  Put  in  fome  Salt,  and  tye  the  AH 
paragus  in  little  Bundles.  Let  the  Water  keep  boiling,  and  when 
they  are  a  little  tender  take  them  up.  If  you  boil  them  too  much 
you  loofe  both  Colour  and  Tafte.  Cut  the  Round  of  a  fmall  Loaf 
about  Half  an  Inch  thick,  toaft  it  Brown  on  both  Sides,  dip  it  in 
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the  Afparagus  Liquor,  and  lay  it  in  your  Difh  :  Pour  a  little 
Butter  over  the  Toaft,  then  lay  your  Alparagus  on  the  Toaft  all 
round  the  Di/h  with  the  white  Tops  outward.  Don’t  pour  Butter 
over  the  Afparagus,  for  that  makes  them  grealy  to  the  Fingers* 
but  have  your  Butter  in  a  Baton,  and  tend  it  to  "Fable. 

Dir eft  ions  concerning  Garden  Things. 

MOST  People  tpoil  Garden  Things  by  over  boiling  them. 

All  Things  that  are  Green  fhould  have  a  little  Critpnets, 
for  if  they  are  over  boil’d  they  neither  have  any  Sweetneis 
or  Beauty. 


To  drefs  Beans  and  Bacon. 

WHEN  you  drefs  Beans  and  Bacon,  boil  the  Bacon  by  itfelf 
and  the  Beans  by  themfelves,  for  the  Bacon  will  fpo i  1  the 
Colour  of  the  Beans.  Always  throw  tome  Salt  into  the  Water, 
and  tome  Par  Hey  nicely  pick’d.  When  the  Beans  are  .enough 
(which  you  will  know  by  their  being  tender)  throw  them  into  a 
Cullender  to  drain.  Take  up  the  Bacon  and  skin  it  5  throw  tome 
Rafpings  of  Bread  over  the  Top,  and  if  you  have  an  Iron  make  it 
red-hot  and  hold  over  it,  to  brown  the  Top  of  the  Bacon  :  If  you 
have  not  one,  let  it  before  the  Fire  to  brown.  Lay  the  Beans  111 
the  Dilh,  and  the  Bacon  in  the  Middle  on  the  Top,  and  lend 
them  to  Table,  with  Butter  in  a  Bafon. 


Jo  make  Gravy  for  a  Turky,  or  any  Sort  of 

Fowls. 


TA  K  E  a  Pound  of  the  lean  Part  of  the  Beef,  hack  it  with  a 
Knife,  flour  it  well,  have  ready  a  Stew-pan  with  a  Piece  of 
frelh  Butter.  When  the  Butter  is  melted  put  in  the  Beef,  fry  it 
till  it  is  Brown,  and  then  pour  in  a  little  boiling  Water  ;  fhake  it 
round,  and  then  fill  up  with  a  Tea-kettle  of  boiling  Water.  Stir 
It  all  together,  and  put  in  two  or  three  Blades  of  Mace,  four  or 
five  Cloves,  feme  Whole  Pepper,  an  Onion,  a  Bundle  of  Sweet 
Herbs,  a  little  Cruft  of  Bread  baked  Brown,  and  a  little  Piece  of 
Carrot.  Cover  it  dole,  and  let  it  ftew  till  it  is  as  good  as  you 
would  have  it.  This  will  make  a  Pint  of  rich  Gravy. 


■  \ 

To  draw  Mutton,  Beef,  or  Veal  Gravy . 


TAKE  a  Pound  of  Meat,  cut  it  very  thin,  lay  a  Piece  of 
Bacon  about  two  Inches  long,  at  the  Bottom  of  the  Stew-pan 
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<>fr  Sauce-pan,  and  lay  the  Meat  on  it.  Lay  in  fome  Carrot,  and 
Cover  it  dole  for  two  or  three  Minutes,  then  pour  in  a  Quart  of 
boiling  Water,  fome  Spice,  Onion,  Sweet  Herbs,  and  a  little  Cruft 
of  Bread  toafled.  Let  it  do  over  a  How  Fire,  and  thicken  it  with  a 
little  Piece  of  Butter  rolled  in  Flour.  When  the  Gravy  is  as  good 
as  you  would  have  it,  lealdn  it  with  Salt,  and'  then  flrain  it  off 
You  may  omit  the  Bacon,  if  you  diflike  it. 

To  burn  Butter  for  thickening  of  Sauce. 

QET  your  Butter  on  the,  Fire,  and  let  it  boil  till  it  is  Browii, 
^  then  fhake  in  fome  Flour,  and  ltir  it  all  the  Time  it  is  On  the 
Fire  till  it  is  thick.  Put  it  bye,  and  keep  it  for  Ufe.  A  little 
Piece  is  what  the  Cooks  ufe  to  thicken  and  brown  their  Sauce  3  but 
there  are  few  Stomachs  it  agrees  with,  therefore  feldom  make  ufe 
of  it. 

To  male  Gravy* 

T  F  you  live  in  the  Country  where  you  can’t  always  have  Gravy 
Meat,  when  your  Meat  comes  from  the  Butcher  take  a  Piece 
of  Beef,  a  Piece  of  Veal,  and  a  Piece  of  Mutton  3  cut  them  into  as 
fmall  Pieces  as  you  can,  and  take  a  large  deep  Sauce-pan  with  a 
Cover  3  lay  your  Beef  at  Bottom,  then  your  Mutton,  then  a  very 
little  Piece  of  Bacon,  a  Slice  or  two  of  Carrot,  fome  Mace,  Cloves# 
Whole  Pepper  Black  and  White,  a  large  Onion  cut  in  Slices,  a 
Bundle  of  Sweet  Herbs,  and  then  lay  in  your  Veah  Cover  it  clofb 
over  a  very  flow  Fire  for  fix  or  feven  Minutes,  fhaking  the  Sauce¬ 
pan  now  and  then  3  then  fhake  fome  Flour  in,  and  have  ready 
lome  boiling  Water,  pour  it  in  till  you  cover  the  Meat  and  fome- 
thing  more.  Cover  it  dole,  and  let  it  flew  till  it  is  quite  rich  and 
good  3  then  feafon  it  to  your  Tafle  with  Salt,  and  then  Brain  it  off* 
This  will  do  for  moft  Things. 

1  ‘  ,  I  : 

To  male  Gravy  for  Soops, 

TpAKE  a  Leg  of  Beef,  cut  and  hack  it,  put  it  into  a  large 
earthen  Pan  3  put  to  it  a  Bundle  of  Sweet  Herbs,  two  Onions 
Buck  with  a  few  Cloves,  a  Blade  or  two  of  Mace,  a  Piece  of  Car¬ 
rot,  a  Spoonful  of  Whole  Pepper  Black  and  White,  and  a  Quart 
of  Hale  Beer.  Cover  it  with  Water,  tye  the  Pot  down  clofe  with 
Brown  Paper  rubbed  with  Butter,  lend  it  to  the  Oven,  and  let  it 
be  well  baked.  When  it  comes  Home,  flrain  it  through  a  coarfe 
Sieve  3  lay  the  Meat  into  a  dean  Difh  as  you  flrain  it,  and  keep 
it  for  Ufe*  It  is  a  fine  Thing  in  a  Houle,  and  will  lerve  for  Gravy, 
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thicken’d  with  a  Piece  of  Butter,  Red  Wine,  Catchup,  or  what¬ 
ever  you  have  a  mind  to  put  in,  and  is  always  ready  for  Soops  of 
moil  Sorts.  If  you  have  Peafe  ready  boil’d,  your  Soop  will  loon 
be  made  :  Or  take  fome  of  the  Broth  and  lome  Vermicelli ,  boil  it 
together,  fry  a  French  Roll  and  put  in  the  Middle,  and  you  have 
a  good  Soop.  You  may  add  a  few  Truffles  and  Morels,  or  Sel- 
lery  ftew’d  tender,  and  then  you  are  always  ready. 

To  Bake  a  Leg  of  Beef. 

T\0  it  juft  in  the  fame  Manner  as  before  directed  in  the  making 
Gravy  for  Soops,  &c.  and  when  it  is  baked,  ftrain  it  through 
a  coarfe  Sieve.  Pick  out  all  the  Sinews  and  Fat,  put  them  into  a 
Sauce-pan  with  a  few  Spoonfuls  of  the  Gravy,  a  little  Red  Wine, 
a  little  Piece  of  Butter  rolled  in  Flour,  and  fome  Muftard  5  fliake 
your  Sauce-pan  often,  and  when  the  Sauce  is  hot  and  thick,  difh 
it  up,  and  lend  it  to  Table.  It  is  a  pretty  Diih. 

To  Bale  an  Ox's  Head. 


*TT\0  juft  in  the  fame  Manner  as  the  Leg  of  Beef  is  direfled  to 
be  done  in  making  the  Gravy  for  Soops,  &c.  and  it  does  full 
as  well  for  the  fame  Ufes.  If  it  fhould  be  too  ftrong  for  any 
Thing  you  want  it  for,  it  is  only  putting  lome  hot  Water  to  it. 
Cold  Water  will  fpoil  it.  * 

To  Boll  Pickled  Pork. 

T3  E  fure  you  put  it  in  when  the  Water  boils.  If  a  middling 
Piece,  an  Hour  will  boil  it  ^  if  a  very  large  Piece,  an  Hour 
and  a  Half,  or  two  Hours.  If  you  boil  pickled  Pork  too  long  is 
will  go  to  a  Jelly. 


CHAP, 
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To  dr e/s  Scotch  Collops. 

A  K  E  Veal,  cut  it  thin,  beat  it  well  with  the  Back  of  a  Knife 
A  or  Rolling-pin,  and  grate  fome  Nutmeg  over  them  3  dip  them 
in  the  Yolk  of  an  Egg,  and  fry  them  in  a  little  Butter  till  they 
are  of  a  fine  Brown  5  then  pour  the  Butter  from  them,  and  have 
ready  Half  a  Pint  of  Gravy,  a  little  Piece  of  Butter  rolled  in 
.Flour,  a  few  Mufhrooms,  a  Glafs  of  White  Wine,  the  Yolk  of 
an  Egg,  and  a  little  Cream  mixt  together.  If  it  wants  a  little 
Salt,  put  it  in.  Stir  it  all  together,  and  when  it  is  of  a  fine  Thick- 
neft  diih  it  up.  It  does  very  well  without  the  Cream,  if  you  have 
none  5  and  very  well  without  Gravy,  only  put  in  juft  as  much 
warm  W  ater,  and  either  Red  or  White  Wine. 

To  drefs  White  Scotch  Collops. 

T\0  not  dip  them  in  Egg,  but  fry  them  till  they  are  tender,  but 
not  Brown.  Take  your  Meat  out  of  the  Pan,  and  pour  all 
out,  then  put  in  your  Meat  again,  as  above,  only  you  mu  ft  put 
in  fome  Cream. 

To  drefs  a  Fillet  of  Veal  with  Collops. 

pO  R  an  Alteration,  take  a  Imall  Fillet  of  Veal,  cut  what  Col- 
lops  you  want,  then  take  the  Udder  and  fill  it  with  Force- 
Meat,  roll  it  round,  tye  it  with  a  Packthread  acrols,  and  roaft  it ; 
lay  Your  Collops  in  the  Dilb,  and  lay  your  Udder  in  the  Middle* 
Garnilh  your  Di/hes  with  Lemon. 

To  if? alee  Force-Meat  Balls. 

XT OW  you  are  to  obferve,  that  Force-Meat  Balls  are  a  great 
Addition  to  all  Made-Dilhesj  made  thus:  Take  Half  a 
Pound  of  Veal,  and  Half  a  Pound  of  Suet,  cut  fine,  and  beat  in 
a  Marble  Mortar  or  Wooden  Bowl  3  have  a  few  Sweet  Herbs 
fared  fine,  a  little  Mace  dry’d  and  beat  fine,  a  Email  Nutmeg 
grated,  or  Haifa  large  one,  a  little  Lemon-peel  cut  very  fine,  k 
little  Pepper  and  Salt,  and  the  Yolks  of  two  Eggs  3  mix  all  thefe 

D  2-  s  well 
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well  together,  then  roll  them  in  little  round  Balls,  and  home  in 
little  long  Balls;  roll  them  in  Flour,  and  fry  them  Brown.  If 
they  are  for  any  Thing  of  White  Sauce,  put  a  little  Water  on  in  a 
Sauce-pan,  and  when  the  Water  boils  put  them  in,  and  let  them 
boil  for  a  few  Minutes,  but  never  fry  them  for  White  Sauce. 

Truffles  and  Morels,  good  in  Sauces  and  Soops. 

Gp  A  K  E  Half  an  Ounce  of  Truffles  and  M  orels,  fimmer  them  in 
two  or  three  Spoonfuls  of  Water  for  a  few  Minute's,  then  put 
them  with  the  Liquor  into  the  Sauce.  They  thicken  both  Sauce 
apd  Soop,  and  give  it  a  fine  Flavour. 

i  $  ■  j 

To  Stew  Ox-Palates. 

QTEW  them  very  tender ;  which  mult  be  done  by  putting 
^  them  into  cold  Water,  and  let  them  llew  very  fofrly  over  a 
flow  Fire  till  they  are  tender,  then  cut  them  into  Pieces  and  put 
them  either  into  your  Made-Difh  pr  Soop;  and  Cocks-combs  and 
Artichoke-bottoms,  cut  fmall,  and  put.  into  the  Made-Difh. 
Garnifh  your  Difhes  with  Lemon,  Sweetbreads  ftew’d  for  White 
piffles,  and  fry’d  for  Brown  Ones,  and  cut  in  little  Pieces. 

7o  Ragoo  a  Leg  of  Mutton. 

^Tp  AKE  all  the  Skin  and  Fat  off,  cut  it  very  thin  the  right  way 
of  the  Grain,  then  butter  your  Stew-pan,  and  fhake  fome 
Jplour  into  it ;  fflce  Half  a  Lemon  and  Half  an  Onion,  cut  them 
very  fmall,  a  little  Bundle  of  Sweet  Herbs,  and  a  Blade  of  Mace. 
Put  all  together  with  your  Meat  into  the  Pan,  flir  it  a  Minute  or 
two,  then  put  in  fix  Spoonfuls  of  Gravy;  and  have  ready  an  An¬ 
chovy  minc’d  fmall  ;  mix  it  with  fome  Butter  and  Flour,  ilir  ft 
aU  together  for  fix  Minutes,  and  then  diffl  it  up. 

To  male  a  Brown  Fricafey, 

OU  muft  take  your  Rabbits  or  Chickens  and  skin  them,  then 
A  cut  them  into  lmall  Pieces,  and  rub  them  over  with  Yolks  of 
Eggs.  Have  ready  iorne  grated  Bread,  a  little  beaten  Mace,  and 
a  little  grated  Nutmeg  mixt  together,  and  then  roll  them  in  it ; 
put  a  little  Butter  into  your  Stew-pan,  and  when  it  is  melted  put 
in  your  Meat.  Fry  it  of  a  fine  Brown,  and  take  Care  they  don’t 
(tick  to  the  Bottom  of  the  Pan,  then  pour  the  Butter  from  them, 
and  pour  in  Half  a  Pint  of  Gravy,  a  Glafs  of  Red  Wine,  a  few 

Mufflrooms, 
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Mufhrooms,  cr  two  Spoonfuls  of  the  Pickle,  a  little  Salt  (if 
wanted)  and  a  Piece  of  Butter  rolled  in  Flour.  When  it  is  of 
a  fine  Thicknefs  difh  it  up,  and  lend  it  to  Table. 

To  mate  a  White  Fricafey. 

YOU  may  take  two  Chickens  or  Rabbits,  skin  them  and  cut 
them  into  little  Pieces.  Lay  them  into  warm  Water  to  draw 
out  all  the  Blood,  and  then  lay  them  in  a  clean  Cloth  to  dry  : 
Put  them  into  a  Stew-pan  with  Milk  and  Water,  flew  them  till 
they  are  tender,  and  then  fake  a  clean  Pan,  put  in  Half  a  Pint  of 
Cream  and  a  Quarter  of  a  Pound  of  Butter  ;  ftir  it  together 
till  the  Butter  is  melted,  but  you  mult  be  lure  to  keep  it  flirring 
all  the  Time  or  it  will  be  Grealy,  and  then  with  a  Fork  take  the 
Chickens  or  Rabbits  out  of  the  Stew-pan  and  put  into  the  Sauce¬ 
pan  to  the  .Butter  and  Cream.  Have  ready  a  little  Mace  dry’d  and 
beat  fine,  a  very  little  Nutmeg,  a  few  Muihrooms,  fliake  all  to¬ 
gether  for  a  Minute  or  two,  and  difh  it  up.  If  you  have  no 
Mufhrooms  a  Spoonful  of  the  Pickle  does  full  as  well,  and  gives 
it  a  pretty  Tarmefs.  This  is  a  very  pretty  Sauce  for  a  Breafl  of 
Veal  roafted. 

'To  Fricafey  Chickens,  Rabbits,  Lamb,  Veal 7 ffc. 

*  *  '  r  si  .■  i .  .v ;  •  • :  •  l  -  *«  yt 

_  t  ^  f  (  ' 

O  them  the  fame  Way. 

A  Second  Way  to  male  a  White  Fricafey. 

V OU  mud  take  two  or  three  Rabbits  or  Chickens,  skin  them, 
-*•  and  lay  them  in  warm  Water,  and  dry  them  with  a  clean 
Cloth.  Put  them  into  a  Stew-pan  with  a  Blade  or  two  of  Mace, 
a  little  Black  and  little  White  Pepper,  an  Onion,  a  little  Bundle 
of  Sweet  Herbs,  and  do  but  juft  cover  them  with  Water  :  Stew 
them  till  they  are  tender,  then  with  a  Fork  take  them  out,  drain 
the  Liquor,  and  put  them  into  the  Pan  again  with  Half  a  Pint  of 
the  Liquor  and  Half  a  Pint  of  Cream,  the  Yolks  of  two  Eggs 
beat  well,  Half  a  Nutmeg  grated,  a  Glafs  of  White  Wine,  a 
little  Piece  of  Butter  rolled  in  Flour,  and  a  Gill  of  Mufhrooms  ; 
keep  flirring  all  together,  all  the  while  one  way,  till  it  is  fmoorh 
and  of  a  fine  Thicknefs,  and  then  difh  it  up.  Add  what  you 
pleafe. 


A  Third 
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A  Third  IVay  of  making  a  White  Fricafey. 

T1  AKE  three  Chickens,  skin  them,  cut  them  into  fmall  Pieces  ? 

that  is,  every  Joint  afunder ;  lay  t  hem  in  warm  Water  for  a 
Quarter  of  an  Hour,  take  them  out  and  dry  them  with  a  Cloth, 
then  put  them  into  a  Stew-pan  with  Milk  and  Water,  and  boil 
them  tender  :  Take  a  Pint  of  good  Cream,  a  Quarter  of  a  Pound 
of  Butter,  and  ftir  it  till  it  is  thick,  then  let  it  Hand  till  it  is  cool, 
and  put  to  it  a  little  beaten  Mace,  Half  a  Nutmeg  grated,  a  little 
Salt,  a  Gill  of  White  Wine,  and  a  few  Mu/hrooms  3  ftir  all  toge¬ 
ther,  then  take  the  Chickens  out  of  the  Stew-pan,  throw  away 
what  they  are  boil’d  in,  clean  the  Pan,  and  put  in  the  Chickens 
2nd  Sauce  together  :  Keep  the  Pan  fhaking  round  till  they  are 
quite  hot,  and  difti  them  up.  Garnilh  with  Lemon.  They 
will  be  very  good  without  Wine. 

To  Fricafey  Rabbits,  Lamb.  Sweetbreads,  or  Tripe, 

D°  them  the  fame  Way. 

Another  Way  to  Fricafey  Tripe, 

np AKE  a  Piece  of  Double  Tripe,  cut  it  into  Slices  two  Inches 
.  tang  and  Half  an  Inch  broad,  put  them  into  youir  Stew*pan, 
and  fprinkle  a  little  Salt  over  them  3  then  put  in  a  Bunch  of  Sweet 
Herbs,  a  little  Lemon-peel,  an  Onion,  a  little  Anchovy  Pickle, 
and  a  Bay  Leaf:  Put  all  thefe  to  the  Tripe,  then  put  in  juft  Wa¬ 
ter  enough  to  cover  them,  and  let  them  flew  till  the  Tripe  is  very 
tender  3  then  take  out  your  Tripe  and  ftrain  the  Liquor  out,  Hired 
a  Spoonful  of  Capers,  and  put  to  them  a  Glafs  of  White  Wine, 
and  Half  a  Pint  of  the  Liquor  they  were  ftew’d  in.  Let  it  boil  a 
little  while,  then  put  in  your  Tripe,  and  beat  the  Yolks  of  three 
£ggs  ?  Put  into  your  Eggs  a  little  Mace,  two  Cloves,  a  little  Nut¬ 
meg  dry’d  and  beat  fine,  a  fmall  Handful  of  Parfley  pick’d  and 
Hired  fine,  a  Piece  of  Butter  rolled  in  Flour,  and  a  Quarter  of  a 
Pint  of  Cream  :  Mix  all  thefe  well  together  and  put  them  into 
your  Stew-pan,  keep  them  ftirring  one  Way  all  the  while,  and 
when  it  is  of  a  fine  Thicknefs  and  fmooth,  difh  it  up,  and  garniBi 
the  Difh  with  Lemon.  You  are  to  obferve  that  all  Sauces  which 
have  Eggs  or  Cream  in,  you  mult  keep  ftirring  one  way  all  the 
while  they  are  on  the  Fire,  or  they  will  turn  to  Curds.  You 
may  add  white  Walnut  Pickle,  or  Mufhrooms,  in  the  room  of 
Capers,  juft  to  make  your  Sauce  a  little  tart. 

To 
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To  Ragoo  Hog's  Feet  and  Ears. 

TAKE  your  Feet  and  Ears  out  of  the  Pickle  they  are  fbus’d 

in  or  boil  them  till  they  are  tender,  then  cut  them  into  little 

ion8  thin  Bits  about  two  Inches  long,  and  about  a  Quarter  of  an 

inch  thick  :  Put  them  into  your  Stew-pan  with  Half  a  Pint  of* 

good  Gravy  a  Giais  of  White  Wine,  a  good  deal  of  Muftard,  a 

good  Piece  of  Butter  rolled  m  Flour,  and  a  little  Pepper  and  Salt  - 

ifir  aL  together  till  it  is  of  a  fine  Thicknefs,  and  then  difh  it 

up. 

Note  They  make  a  very  pretty  Difh  fry’d  with  Batter  and 
Muftard,  and  a  little  good  Gravy,  if  you  like  if.  Then  only  cut 

fmal! C<it  ^  EarS  ln  tW0’  T0U  may  add  Hdf  8n  Onion>  cuc 

» 

To  Fry  Tripe. 

C  °  riTr!Fe  lnt0  P*eces  about  three  Inches  long,  dip  them 
if  ^  the  °*  sn  Egg  and  a  few  Crumbs  of  Bread,  fry  them 
a  fine  Brown,  and  then  take  them  out  of  the  Pan  and  lay  them 

Jn  j  l  h  t0  ~£a!^*  Have  rea(ty  a  warm  Difh  to  put  them  in,  and 
fend  them  to  Table,  with  Butter  and  Muftard  in  a  Cup. 

To  Stew  Tripe. 

jP  U  T  it  juft  as  you  do  for  frying,  and  fet  on  fome  Water  in  a 

c  1  Sa^e‘Pan>  two  °f  t*lree  OnI0ns  cut  into  Slices,  and  fome 
Salt  Y*  hen  it  boils  put  m  your  Tripe.  Ten  Minutes  will  boil 
ir.  Send  it  to  the  Table  with  the  Liquor  in  the  Difh,  and  the 
Onions.  Have  Butter  and  Muftard  in  a  Cup,  and  difh  It  up.  You 
may  put  in  as  many  Onions  as  you  like  to  mix  with  your  Sauce, 
or  leave  them  quite  out,  juft  as  you  pleafe.  Put  a  little  Bundle  of 

oWeet  Herbs,  and  a  Piece  of  Lemon-peel  into  the  Water,  when 
you  put  in  your  Tripe.  1 

Tl  Fricafey  of  Pigeons. 

*JpAKE  eight  Pigeons,  new  kilFd,  cut  them  into  fmall  Pieces, 

Pin/rT w'!  th^m rnt0  a  S'ew’Pan  wirh  a  Pint  of  Claret  and  a 
bsalon  your  Pigeons  with  Salt  and  Pepper,  a  Blade 

two  of  Mace,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  good 

inG  r°rV T  JUlt  !*0  Ied  \n  ?  verY  lift^  Hour :  Cover  it  dofe, 
and  let  them  ftew  till  there  is  juft  enough  for  Sauce,  and  then  take 
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out  the  Onion  and  Sweet  Herbs,  beat  up  the  Yolks  of  three  Eggs* 
grate  Halt  a  Nutmeg  in,  and  with  your  Spoon  pufh  the  Meat  all 
to  one  Side  of  the  Pan  and  the  Gravy  to  the  other  Side,  and  ftir 
in  the  Eggs  3  keep  them  ftirring  for  fear  of  turning  to  Curds,  and 
when  the  Sauce  is  fine  and  thick  fhake  all  together,  put  in  Half  a 
Spoonful  of  Vinegar,  and  give  them  a  Shake  3  then  pelt  the  Meat 
into  the  Difh,  pour  the  Sauce  over  it,  and  have  ready  iome  Slices 
of  Bacon  toadied,  and  fry’d  Oyfters  3  throw  the  Oy tiers  ail  over, 
and  lay  the  Bacon  round.  Garnifh.  with  Lemon. 

A  Trie  a  fey  of  Lambftones  and  Sweetbreads. 

HAVE  ready  fome  Lambftones  blanched,  parboiled  and  fiiced, 
and  flour  two  or  three  Sweetbreads  3  if  very  thick,  cut  them 
in  two,  the  Yolks  of  fix  hard  Eggs  whole,  a  few  Piftaco  Nut 
Kernels,  and  a  few  large  Oyfters  :  Pry  thefe  all  of  a  fine  Brown, 
then  pour  out  all  the  Butter,  and  add  a  Pint  ot  drawn  Gra-.  v,  toe 
Lambftones,  lome  Afparagus-Tops  about  an  Inch  long,  fome  gra¬ 
ted  Nutmeg,  a  little  Pepper  and  Salt,  two  Shalots  Hired  imui  1, 
and  a  Glafs  of  White  Wine.  Stew  all  thefe  together  for  ten  Mi¬ 
nutes,  then  add  the  Yolks  of  fix  Eggs  beat  very  fine,  with  a  little 
White  Wine,  and  a  little  beaten  Mace  3  ftir  all  together  till  it  is 
of  a  fine  Thickneis,  and  then  difh  it  up.  Garnifh.  with  Lemon, 

To  Hafh  a  CalPs  Head. 

BOIL  the  Head  almoft  enough,  then  take  the  beft  Half  and 
with  a  fharp  Knife  take  it  nicely  from  the  Bone,  with  the 
two  Eyes.  Lay  it  in  a  little  deep  Difh  before  a  good  Fire,  and 
rake  great  Care  no  Afh.es  fall  into  it,  and  then  back  it  with  a 
Knife  crofs  and  crofs  :  Grate  fome  Nutmeg  all  over,  a  very  little 
Pepper  and  Salt,  a  few  Sweet  Herbs,  fome  Crumbs  ot  Bread,  and 
a  little  Lemon-peel  chopped  very  fine  3  bafte  it  with  a  little 
Butter,  then  bafte  it  again  and  pour  over  it  the  Yolks  of  two 
Eggs;  keep  the  Difh  turning  that  it  may  be  all  Brown  alike: 
Cut  the  other  Half  and  Tongue  into  little  thin  Bits,  and  let  on  a 
Pint  of  drawn  Gravy  in  a  Sauce  pan,  a  littie  Bundle  of  Sweet 
Herbs,  an  Onion,  a  little  Pepper  and  Salt,  a  Glals  of  Red  Wine, 
and  two  Shalots  3  boil  all  theie  together  a  few  Minutes,  then  ftrairi 
it  through  a  Sieve,  and  put  it  into  a  clean  Stewr-pan  with  the 
Hafh.  Flour  the  Meat  before  you  put  it  in,  and  put  in  a  few 
Muihrooms,  a  Spoonful  of  the  Pickle,  two  Spoonfuls  of  Catchup, 
and  a  few  Truffles  and  Morels  3  ftir  all  thefe  together  for  a  few 
Minutes,  then  beat  up  Half  the  Brains  and  ftir  into  the  Stew-pan, 
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8nd  a  little  Piece  of  Butter  rolled  in  Flour.  Take  the  other  Half 
of  the  Brains,  and  beat  them  up  tfdth  a  little  Lemon-peel  cut  fine, 
a  little  Nutmeg  grated,  a  little  beaten  Mace,  a  little  Thyme  fhrect 
fmail,  a  little  Parfley,  the  Yolk  of  ah  Egg,  and  have  tome  good 
gripping  boiling,  in  a  Stew-pan  ^  then  fry  the  Brains  in  little 
Cakes,  about  as  big  as  a  Crown-piece.  Fry  about  twenty  Oyfters 
clipp’d  in  the  Yolk  of  an  Eigg,  toaft  fome  Slices  of  Bacon,  fry  a 
few  Force-Meat  Balls,  and  have  ready  a  hot  Difh ;  if  Pewter,  over 
a  few  clear  Coals  }  if  China,  over  a  Pan  of  hot  Water.  Pour  iii 
your  Hafh,  then  lay  in  your  toafted  Head,  throw  the  Force-Meat 
Balls  over  the  Ham,  and  garnifh  the  Difh  with  fry’d  Oyfters* 
the  fry’d  Brains,  and  Lemon  5  throw  the  reft  over  the  Hafh,  la j 
the  Bacon  round  the  Difh,  and  fend  it  to  Table, 


To  Hafh  a  Calf's  Head  White . 

T' AKE  Half  a  Pint  of  Gravy,  a  large  Wine-Glafs  of  White 
**-  Wine,  a  little  beaten  Mace,  a  little  Nutmeg,  and  a  little  Salt  $ 
throw  into  your  Hafh  a  few  Mufhrooms,  a  few  Truffles  and  Mo¬ 
rels  Arft  parboil’d,  a  few  Artichoke-Bottoms  and  Afparagus-Tops* 
if  you  have  them,  a  good  Piece  of  Butter  rolled  in  Flour,  the 
Yolks  of  two  Eggs,  Half  a  Pint  of  Cream,  and  one  Spoonful  of 
Mufhroom-Catch  ip  $  ftir  all  together  very  carefully  till  it  is  of  a 
fine  Thicknefs  5  then  pour  it  into  your  Difh,  and  lay  the  other 
Half  of  the  Head  as  before- mentioned,  in  the  Middle,  and  gar¬ 
nifh  it  as  before  directed,  with  fry’d  Oyfters,  Brains,  Lemon,  and 
Force-Meat  Balls  fry’d. 


To  Bake  a  Calf’s  Head. 

TAKE  the  Head,  pick  it  and  wafh  it  very  dean  5  take  an 
earthen  Difh  large  enough  to  lay  the  Head  on,  rub  a  little 
Piece  of  Butter  all  over  the  Difh,  then  lay  fome  long  Iron  Skewers 
acrofs  the  Top  of  the  Difh,  and  lay  the  Head  on  them .5  skewer 
up  the  Meat  in  the  Middle  that  it  don’t  lie  in  the  Difh,  then 
grate  fome  Nutmeg  all  over  it,  a  few  Sweet  Herbs  fhred  fmail, 
fome  Crumbs  of  Bread,  a  little  Lemon-peel  cut  fine,  and  then  flour 
it  all  over  $  flick  Pieces  of  Butter  in  the  Eyes,  and  all  over  the 
Head,  and  flour  it  again.  Let  it  be  well  baked,  and  of  a  fine 
Brown  5  you  may  throw  a  little  Pepper  and  Salt  over  it,  and  put 
into  the  Difh  a  Piece  of  Beef  cut  fmail,  a  Bundle  of  Sweet  Herbs, 
an  Onion,  fome  Whole  Pepper,  a  Blade  of  Mace,  two  Cloves,  a 
Pint  of  Water,  and  boil  the  Brains  with  fome  Sage.  When  the 
Head  is  enough,  lay  it  on  a  Difh,  and  let  it  to  the  Eire  to  keep 
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warm,  then  Air  all  together  in  the  Difh,  and  boil  it  in  a  Sauce* 
pan  5  Arain  it  off,  put  it  into  the  Sauce-pan  again,  add  a  Piece  of 
Butter  rolled  in  Flour,  and  the  Sage  in  the  Brains  chopp’d  line,  a 
Spoonful  of  Catchup,  and  two  Spoonfuls  of  Red  Wine,  boil  them 
together,  and  take  the  Brains,  beat  them  well,  and  mix  them  with 
the  Sauce  5  pour  it  into  the  Difh,  and  lend  it  to  Table.  You  muff 
bake  the  Tongue  with  the  Head,  and  don’t  cut  it  Out.  It  will 
lie  the  handfomer  in  the  Difh. 


To  Bake  a  Sheep  s  Head. 


B 


To  drefs  a  Lamb’s  Head. 

OIL  the  Head  and  Pluck  tender,  but  don’t  let  the  Liver  be 
too  much  done.  Take  the  Head  up,  back  it  crofs  and  crofs 
with  a  Knife,  grate  fome  Nutmeg  over  it,  and  lay  it  in  a  Difh 
before  a  good  Fire  ,  then  grate  fome  Crumbs  of  Bread,  fome  Sweet 
Herbs  rubb’d,  a  little  Lemon-peel  chopp’d  fine,  a  very  little  Pep¬ 
per  and  Salt,  and  baffe  it  with  a  little  Butter  ;  then  throw  a  little 
Flour  over  it,  and  juft  before  it  is  done  do  the  fame,  bade  it  and 
drudge  it.  Take  Half  the  Liver,  the  Lights,  the  Heart  and 
Tongue,  chop  them  very  final],  with  fix  or  eight  Spoonfuls  of 
Gravy  or  Water  $  firft  fliake  fome  Flour  over  the  Meat,  and  flir  it 
together,  then  put  in  the  Gravy  or  Water,  a  good  Piece  of  Butter 
rolled  in  a  little  Flour,  a  little  Pepper  and  Salt,  and  what  runs 
from  the  Head  in  the  Difh  5  fimmer  all  together  a  few  Minutes, 
and  add  Half  a  Spoonful  of  Vinegar,  pour  it  into  your  Difh,  lay 
the  Head  in  the  Middle  on  the  Mince-Meat,  have  ready  the  other 
Half  of  the  Liver  cut  thin,  with  fome  Slices  of  Bacon  broil’d,  and 
lay  round  the  Plead.  Garnifh  the  Difh  with  Lemon,  and  lend  it 
to  I  able. 

To  Ragoo  a  Neck  of  Veal. 

CUT  a  Neck  of  Veal  into  Steaks,  flatten  them  with  a  Rolling- 
pin,  lealon  them  with  Salt,  Pepper,  Cloves  and  Mace,  lard 
them  with  Bacon,  Lemon-peel  and  Thyme,  dip  them  in  the  Yolks 
of  Eggs,  make  a  Sheet  of  ftrong  Cap-Paper  up  at  the  four  Corners 
in  the  Form  of  a  Dripping-pan  5  pin  up  the  Corners,  butter  the 
Paper  and  alfo  the  Gridiron,  and  let  it  over  a  Fire  of  Charcoal  $ 
put  in  your  Meat,  let  it  do  leifurely*.  keep  it  baking  and  turning 
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to  keep  in  the  Gravy,  and  when  it  is  enough  have  ready  Half  a 
Pint  of  ftrong  Gravy,  feafon  it  high,  put  in  Mufhrooms  and  Pic¬ 
kles,  Force-Meat  Balls  dipp’d  In  the  Yolks  of  Eggs,  Oyfters 
ftewM  and  fly’d,  to  lay  round  and  at  the  Top  of  your  Difli,  and 
then  ferve  it  up.  If  for  a  Brown  Ragoo,  put  in  Red  Wine.  If  for 
a  White  ( >ne,  put  in  White  Wine,  with  the  Yolks  of  Eggs  beat 
up  with  two  or  three  Spoonfuls  of  Cream. 

To  Ragoo  a  Breaft  of  Veal. 

HP  AKE  your  Breaft  of  Veal,  put  it  into  a  large  Stew-pan,  put 
A  in  a  Bundle  of  Sweet  Herbs,  an  Onion,  fome  Black  and  White 
Pepper,  a  Blade  or  two  of  Mace,  two  or  three  Cloves,  a  very  little 
Piece  of  Lemon-peel,  and  juft  cover  it  with  Water  $  when  it  is 
tender. take  it  up,  bone  it,  put  in  the  Bones,  boil  it  up  till  the 
Gravy  is  very  good,  then  ftrain  it  off,  and  if  you  have  a  little 
rich  Beef  Gravy  add  a  Quarter  of  a  Pint,  put  in  Half  an  Ounce  of 
Truffles  and  Morels,  a  Spoonful  or  two  of  Catchup,  two  or  three 
Spoonfuls  of  White  Wine,  and  let  them  all  boil  together  5  in  the 
mean  Time  flour  the  Veal,  and  fry  it  in  Butter  till  it  is  of  a  fine 
Brown,  then  drain  out  all  the  Butter  and  pour  the  Gravy  you  are 
boiling  to  the  Veal,  with  a  few  Mu/h rooms  5  boil  all  together  till 
the  Sauce  is  rich  and  thick,  and  cut  the  Sweetbread  into  four.  A 
few  Force-Meat  Balls  is  proper  in  it.  Lay  the  Veal  in  the  Diili, 
and  pour  the  Sauce  all  over  it.  Garnifh  with  Lemon. 

Another  Way  to  Ragoo  a  Breaft  of  Veal. 

Y maY  bone  lt  nicely>  flour  i t’  and  fry  it  of  a  fine  Brown, 
***  then  pour  the  Fat  out  of  the  Pan,  and  the  Ingredients  as 
above,  with  the  Bones  3  when  enough,  take  it  out,  and  ftrain  the 
Liquor,  then  put  in  your  Meat  again,  with  the  Ingredients,  as 
before  direffed. 

A  Breaft  of  V eal  in  Hodge-Podge . 

Y  a  br^ft  of  Veal,  cut  the  Brifcuit  into  little  Pieces,  and 

every  Bone  afunder,  then  flour  it,  and  put  Half  a  Pound  of 
good  Butter  into  a  Stew-pan  3.  when  it  is  hot,  throw  in  the  Veal, 
fry  it  all  over  of  a  fine  light  Brown,  and  then  have  ready  a  Tea¬ 
kettle  (  f  Water  boiling  3  pour  it  in  tbe'Stew-pan,  fill  it  up  and  ftir 
it  round,  throw  in  a  Pint  of  Green  Peafe,  a  fine  Lettuce  whole, 
clean  wa/h’d,  two  or  three  Blades  of  Mace,  a  little  Whole  Pernor 
ty*d  in  a  Mufiin  Rag,  a  little  Bundle  of  Sweet  Herbs,  a  Imall 
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Onion  ftuck  with  a  few  Cloves,  and  a  little  Salt.  Cover  it  dole, 
and  let  it  flew  an  Hour,  or  till  it  is  boil’d  to  your  Palate,  if  you  t 
would  have  Soop  made  of  it  5  if  you  would  only  have  Sauce  to  eat 
with  the  Veal,  you  mult  ftew  it  till  there  is  juft  as  much  as  you 
would  have  for  Sauce,  and  feafon  it  with  Salt  to  your  Palate  3  take 
out  the  Onion,  Sweet  Herbs  and  Spice,  and  pour  it  all  together 
into  your  Difh.  It  is  a  fine  Difh.  It  you  have  no  Peaie,  pare 
three  or  four  Cucumbers,  fcoop  out  the  Pulp,  and  cut  it  into  little 
Pieces,  and  take  four  or  five  Heads  of  Sellery,  clean  wafh  d,  and 
cut  the  white  Part  fmall  3  when  you  have  no  Lettuces,  take  the 
little  Hearts  of  Savoys,  or  the  little  young  Sprouts  that  grow  on  the 
old  Cabbage  Stalks  about  as  big  as  the  Top  of  your  1  humo. 

Note ,  If  you  would  make  a  very  fine  Difh  of  it,  fill  the  Infidel 
of  your  Lettuce  with  Force-Meat,  and  tye  the  Top  dole  with  a 
Thread  3  ftew  it  till  there  is  but  juft  enough  for  Sauce,  fet  the 
Lettuce  in  the  Middle,  and  the  Veal  round,  and  pour  the  Sauce 
all  over  it.  Garni fh  your  Difh  with  rafp’d  Bread,  made  into 
Figures  with  your  Fingers.  This  is  the  cheapeft  Way  of  drefiing; 
a  Breaft  of  Veal  to  be  good,  and  ferve  a  Number  of  People. 

To  Collar  a  Breaft  of  Veal. 

TA  KE  a  very  fharp  Knife,  and  nicely  take  out  all  the  Bones,, 
but  take  great  Care  you  do  not  cut  the  Meat  through  3  pick, 
all  the  Fat  and  Meat  off  the  Bones,  then  grate  lome  Nutmeg  all. 
over  the  Infide  of  the  Veal,  a  very  little  beaten  Mace,  a  little. 
Pepper  and  Salt,  a  few  Sweet  Herbs  fhred  finally  fome  Parfley, 
2,  little  Lemon-peel  fhred  fmall,  a  few  Crumbs  oi  Bread  and  the. 
Bits  of  Fat  pick’d  off  the  Bones  3  roll  it  up  tight,  ftick  one  Skewer 
in  to  hold  it  together,  but  do  it  cleaver,  that  it  ftands  upright  in 
the  Difh  3  tye"a  Packthread  acrofs  it  to  hold  it  together,  ipit  it, 
then  roll  the  Caul  all  round  it,  and  roaft  it.  An  Hour^  and  a 
Quarter  will  do  it.  When  it  has  been  about  an  Hour  at  the  Fire- 
take  off  the  Caul,  drudge  it  with  Flour,  bafte  it  well  with  Frefh> 
Butter,  and  let  it  be  of  a  fine  Brown.  For  Sauce  take  Two  Penny-1 
worth  of  Gravy  Beef,  cut  it  and  hack  it  well,  then  flour  it,  fry 
ft  a  little  Brown,  then  pour  into  your  Stew-pan  fome  boiling  Wa¬ 
ter  5  ftir  it  well  together,  then  fill  your  Pan  two  Parts  full  of  Wa¬ 
ter,  put  in  an  Onion,  a  Bundle  of  Swe^t  Herbs,  a  little  Cruft  ol 
Bread  toafted,  two  or  three  Blades  of  Mace,  four  Cloves,  fome 
Whole  Pepper,  and  the  Bones  of  the  Veah  Cover  it  dole,  and  let 
it  flew  till  it  is  quite  rich  and  thick  3  then  ftrain  it,  boil  it  up 
again  with  Truffles  and  Morels,  a  few  Mufhrooms,  a  Spoonful  of 

Catchup,  two  or  three  Bottoms  of  Artichokes,  if  you  have  them, 
W  -  add: 
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■add  a  little  Salt,  juft  enough  to  feafon  the  Gravy,  take  the  Pack¬ 
thread  off  the  Veal,  and  let  it  upright  in  the  Difh ;  cut  the  Sweet¬ 
bread  into  four,  and  broil  it  of  a  fine  Brown,  with  a  few  Force- 
Meat  Balls  fry’d,  lay  thefe  round  the  Difh,  and  pour  in  the  Sauce. 
Garni Ih  the  Difh  with  Lemon  and  lend  it  to  Table. 

To  Collar  a  Breaft  of  Mutton. 

DO  it  the  fame  Way,  and  it  eats  very  well.  But  you  muft  take 
off  the  Skin. 

jimther  good  Way  to  drefs  <0  Breaft  of  Mutton. 

COLLAR  it  as  before,  roaft  it,  and  bafte  it  with  Half  a  Pint 
of  Red  Wine,  and  when  that  is  all  {bak’d  in,  bafte  it  well 
with  Butter,  have  a  little  good  Gravy,  let  the  Mutton  upright  in 
the  Difh,  pour  in  the  Gravy,  have  Sweet  Sauce  as  for  Venifon, 
and  fend  it  to  Table.  Don’t  garnifh  the  Difh,  but  be  iureto  take 
the  Skin  off  the  Mutton. 

The  Infide  of  a  Surlom  of  Beef  is  very  good  done  this  ”W  ay. 

It  you  don’t  like  the  Wine,  a  Quart  of  Milk,  and  a  Quarter 
of  a  Pound  of  Butter,  put  into  the  Dripping'pan,  does  full  as  well 
to  bafte  it. 


To  Force  a  Leg  of  Lamb. 

WITH  a  fharp  Knife  carefully  take  out  all  the  Meat,  and 
leave  the  Skin  whole  and  the  Fat  on  it,  make  the  Lean  you 
cut  out  into  Force-Meat  thus:  To  two  Pounds  of  Meat,  three 
Pounds  of  Beef  Sewet  cut  fine,  and  beat  in  a  Marble  Mortar  till  it 
is  very  fine,  and  take  away  all  the  Skin  of  the  Meat  and  Sewet, 
then  mix  with  it  four  Spoonfuls  of  grated  Bread,  eight  or  ten 
Cloves,  five  or  fix  large  Blades  of  Mace  dry’d  and  beat  fine,  Half  a 
large  Nutmeg  grated,  a  little  Pepper  and  Salt,  a  little  Lemon-peel 
cut  fine,  a  very  little  Thyme,  lbmeParfley,  and  four  Eggs :  Mix  all 
together,  put  it  into  the  Skin  again  juft  as  it  was,  in  the  fame 
Shape,  few  it  up,  roaft  it,  bafte  it  with  Butter,  cut  the  Loin  into 
Steaks  and  fry  it  nicely,  lay  the  Leg  in  the  Dilli  and  the  Loin 
round  it,  with  ftew’d  Cauliflower  (as  in  CP  age  17)  aft  round  upon 
the  Loin,  pour  a  Ptnt  of  good  Gravy  into  the  Difh,  and  lend  it  to 
Table.  If  you  don’t  like  the  Cauliflower,  it  may  be  omitted. 


To  Boil  a  Leg  of  Lamb. 

T  ET  the  Leg  be  boiled  very  white.  An  Hour  will  do  it.  Cut 
L  the  Loin  into  Steaks,  dip  them  into  a  few  Crumbs  of  Bread  and 
Egg,  fry  them  nice  and  brown,  boil  a  good  deal  of  Spinach  and 

lay 
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lay  in  the  Dilh,  put  the  Leg  in  the  Middle,  lay  the  Loin  round 
it,  cut  an  Orange  in  four  and  garnifh  the  Di/h,  and  have  Butter 
in  a  Cup.  Some  love  the  Spinach  boiled,  then  drained,  put  into 
a  Sauce-pan  with  a  good  Piece  of  Butter  and  ftewed. 

To  Force  a  Large  Fowl. 

pUT  the  Skin  down  the  Back,  and  carefully  flip  it  up  fo  as  to 
^  take  out  all  the  Meat,  mix  it  with  one  Pound  of  Beef  Sewet, 
cut  it  fmall,  and  beat  them  together  in  a  Marble  Mortar:  l  ake  a 
Pint  of  large  Oyfters  cut  fmall,  two  Anchovies  cur  fmall,  one 
Shalot  cut  fine,  a  few  Sweet  Herbs,  a  little  Pepper,  a  little  Nutmeg 
grated,  and  the  Yolks  of  four  Eggs  5  mix  all  together  and  lay 
this  on  the  Bones,  draw  over  the  Skin  and  few  up  the  Back,  put 
the  Fowl  into  a  Bladder,  boil  it  an  Hour  and  a  Quarter,  flew 
Lome  Oyfters  in  good  Gravy  thickened  with  a  Piece  of  Butter 
rolled  in  Flour,  take  the  Fowl  out  of  the  Bladder,  lay  it  in  year 
Di/h  and  pour  the  Sauce  over  it.  Garnifh  with  Lemon, 

It  eats  much  better  roafted  with  the  fame  Sauce. 

To  Roaji  a  Tnrky  the  genteel  Way. 

PIRST  cut  it  down  the  Back,  and  with  a  fharp  Penknife  bone 
it,  then  make  your  Force-Meat  thus :  Take  a  large  Fowl,  or  a 
Pound  of  Veal,  as  much  grated  Bread,  Half  a  Pound  of  Sewet  cut 
and  beat  very  fine,  a  little  beaten  Mace,  two  Cloves,  Half  a  Nut¬ 
meg  grated,  about  a  large  Tea  Spoonful  of  Lemon- peel,  and  the 
Yolks  of  two  Eggs  5  mix  all  together,  with  a  little  Pepper  and 
Salt,  fill  up  the  Places  where  the  Bones  came  out,  and  fill  the  Body, 
that  it  may  look  juft  as  it  did  before,  few  up  the  Back,  and  roaft 
Jt.  You  may  have  Oyfter  Sauce,  Sellery  Sauce,  or  juft  as  you 
pleafe  5  but  good  Gravy  in  the  Difli,  and  garnifh  with  Lemon, 
is  as  good  as  any  Thing.  Be  fure  to  leave  the  Pinions  on. 

To  Stew  a  Turky  or  Fowl 

"pi RST  let  your  Pot  be  very  clean,  lay  four  clean  Skewers  at 
the  Bottom,  lay  your  Turky  or  Fowl  upon  them,  put  in  a 
Quart  of  Gravy,  take  a  Bunch  of  Sellery,  cut  it  fmall,  and  wafh 
it  very  clean,  put  it  into  your  Pot,  with  two  or  three  Blades  of 
Mace,  let  it  flew  loftly  till  there  is  juft  enough  for  Sauce,  then  add 
a  good  Piece  of  Butter  rolled  in  Flour,  two  Spoonfuls  of  Red 
Wine,  two  of  Catchup,  and  juft  as  much  Pepper  and  Salt  as  will 
Leaf  bn  it,  lay  your  Fowl  or  Turky  in  the  L)ilh,  pour  the  Sauce 

over 
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over  if,  and  (end  it  to  Table.  If  the  Fowl  or  Turky  is  enough 
before  the  Sauce,  take  up,  and  keep  it  hot  till  the  Sauce  is 
boiled  enough,  then  put  it  in,  let  it  boil  a  Minute  or  two,  and 
di/h  it  up. 

To  Stew  a  Knuckle  of  Veal. 

T>  E  fure  let  the  Pot  or  Sauce-pan  be  very  clean,  lay  at  the  Bottom 
four  dean  wooden  Skewers,  walh  and  clean  the  Knuckle  very 
well,  then  lay  it  in  the  Pot  with  two  or  three  Blades  of  Mace,  a 
little  Whole  Pepper,  a  little  Piece  of  Thyme,  a  fmall  Qnion,  a 
Cruft  of  Bread,  and  two  Quarts  of  Water.  Cover  it  down  dole, 
make  it  boil,  then  only  let  it  fimmer  for  two  Hours,  and  when  it 
is  enough  take  it  up,  lay  it  in  a  Dilh,  and  ftrain  the  Broth  over  it. 

Another  Way  to  Stew  a  Knuckle  of  Veal. 

PLEAN  it  as  before  direded,  and  boil  it  till  there  is  juft 
^  enough  for  Sauce,  add  one  Spoonful  of  Catchup,  one  of  Red 
Wine,  and  one  of  Walnut  Pickle,  fome  Truffles  and  Morels,  or 
iome  dry’d  Mufhrooms  cut  fmall  5  boil  it  all  together,  take  up 
the  Knuckle,  lay  it  in  a  Difh,  pour  the  Sauce  over  it,  and  fend 
it  to  1  able. 

Note,  It  eats  very  well  done  as  the  Turky,  before  direded. 

To  Ragoo  a  Piece  of  Beef. 

rPAKE  a  large  Piece  of  the  Flank  which  has  Fat  at  the  Top 
f  cut  fquare,  or  any  Piece  that  is  all  Meat,  and  has  Fat  at  the 
Fop,  but  no  Bones.  The  Rump  does  well.  Cut  all  nicely  off  the 
Bone  (which  makes  line  Soop)  then  take  a  large  Stew-pan  and 
with  a  good  Piece  of  Butter  fry  it  a  little  Brown  all  over,  flouring 
your  Meat  well  before  you  put  it  into  the  Pan,  then  pour  in  as 
much  Gravy  as  will  cover  it,  made  thus:  Take  about  a  Pound  of 
coarle  Beef,  a  little  Piece  of  Veal  cut  fmall,  a  Bundle  of  Sweet 
Herbs,  an  Onion,  fome  Whole  Black  Pepper  and  White  Pepper, 
two  or  three  large  Blades  oi  Mace,  four  or  five  Cloves,  a  Piece  of 
parrot,  a  little  Piece  of  Bacon  fteeped  in  Vinegar  a  little  while,  a 
Cruit  of  Bread  toafted  Brown  5  put  to  this  a  Quart  of  Water,  and 
let  it  boil  till  Half  is  wafted.  While  this  is  making,  pour  a 
Quartpff  boiling  VVater  into  the  Stew-pan,  cover  it  dole,  and  let 
it  be  ftewing  foftly,  when  the  Gravy  is  done  ftrain  it,  pour  It 
into  the  Pan  where  the  Beef  is,  take  an  Ounce  of  Truffles  and 
Morels  cut  fmall,  fome  freJfh  or  dry’d  Mufhrooms  cut  fmall,  two 

Spoonfuls 
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Spoonfuls  of  Catchup,  and  cover  it  clofe.  Let  all  this  ftew  till 
the  Sauce  is  rich  and  thick,  then  have  ready  lome  Artichoke 
Bottoms  cut  into  four,  and  a  few  pickled  Mdhrooms  5  give  them  a 
Boil  or  two,  and  when  your  Meat  is  tender  and  your  Sauce  quite 
rich,  'lay  the  Meat  into  a  Dffh  and  pour  the  Sauce  over  it.  you 
may  add  a  Sweetbread  cut  in  fix  Pieces,  a  Palate  ftewed  tended 
cut  into  little  Pieces,  lome  Cocks-Combs,  and  a  few  Force-Meat 
Balls.  Thele  are  a  great  Addition,  but  it  will  be  good  without. 

Notey  For  Variety  when  the  Beef  is  ready  and  the  Gravy  put 
to  it,  add  a  large  Bunch  of  Sellery  cut  imall  and  waihed  clean, 
two  Spoonfuls  of  Catchup,  and  a  Glals  of  Red  Wine.  Omit  all 
the  other  Ingredients.  When  the  Meat  and  Sellery  are  fender, 
and  the  Sauce  rich  and  good,  ferve  it  up.  It  is  alio  very  good 
this  Way  :  Take  fix  large  Cucumbers,  Icoop  out  the  Seeds,  pare 
them,  cut  them  into  Slices,  and  do  them  juft  as  you  do  the  Sel¬ 
lery. 

To  Force  the  Infide  of  a  Surloin  of  Beef. 


TAKE  a  /harp  Knife,  and  carefully  lift  up  the  Fat  of  the  Inr 
fide,  take  out  all  the  Meat  clofe  to  the  Bone,  chop  it  Imall, 


take  a  Pound  of  Sewet  and  chop  fine,  about  as  many  Crumbs 
of  Bread,  a  little  Thyme  and  Lemon-peel,  a  little  Pepper  and 
Salt,  Half  a  Nutmeg  grated,  and  two  Shalots  chopp’d  fine.  5  mix 
all  together,  with  a  Glafs  of  Red  Wine,  then  put  it  into  the  lame 
Place,  cover  it  with  the  Skin  and  Fat,  skewer  it  down  with  fine 
Skewers,  and  cover  it  with  Paper.  Don’t  take  the  Paper  off  till 
the  Meat  is  in  the  Difh.  Take  a  Quarter  of  a  Pint  of  Red  Wine, 
two  Shalots  fhred  fmall,  boil  them,  and  pour  into  the  Dilh,  with 
the  Gravy  which  comes  out  of  the  Meat,  it  eats  well.  Spit  your 
Meat  before  you  take  out  the  Infide. 


Another  JVay  to  Force  a  Surloin. 


WHEN  it  is  quite  roafted,  take  it  up,  and  lay  it  in  theDi/h 
with  the  Infide  uppermoft,  with  a  /harp  Knife  lift  up  the 
Skin,  hack  and  cut  the  Infide  very  fine,  /hake  a  little  Pepper  and 
Salt  over  it,  with  two  Shalots ;  cover  it  with  the  Skin,  and  fend 
it  to  Table.  You  may  add  Red  Wine,  or  Vinegar,  juft  as  you  like. 


To  Force  the  Infide  of  a  Rump  of  Beef. 


YOU  may  do  it  juft  in  the  fame  Manner,  only  lift  up  the  out- 
fide  Skin,  take  the  Middle  of  the  Meat,  and  do  as  before 
directed  5  put  it  into  the  lame  Place,  and  with  fine  Skewers  put 
it  down  dole. 


A  Roll'd 
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A  Roll'd  Rump  of  Beef 

(2JUT  the  Meat  all  off  the  Bone  whole,  flit  the  Infide  down 
from  Top  to  Bottom,  hut  not  through  the  Skin,  fpread  it 
open,  take  the  Flefli  of  two  Fowls  and  Beef  Sewet,  an  equal 
Quantity,  and  as  much  cold  boiled  Ham,  if  you  have  it,  a  little 
Pepper,  an  Anchovy,  a  Nutmeg  grated,  a  little  Thyme,  a  good 
de<b  of  Par  Bey,  a  few  Muftirooms,  and  chop  them  all  together, 
beat  them  in  a  Mortar,  with  a  Half-Pint  Bafon  full  of  Crumbs  of 
Bread  •  mix  all  thele  together,  with  four  Yolks  of  Eggs,  lay  it 
jnro  the  Meat,  cover  it  up,  and  roll  it  round,  flick  one  Skewer  in, 
and  tye  it  with  a  Packthread  crofs  and  crofs  to  hold  it  together  ; 
take  a  Pot  or  large  Sauce-pan  that  will  juft  hold  it,  lay  a  Layer 
of  Bacon  and  Layer  of  Beef  cut  in  thin  Slices,  a  Piece  of  Carrot, 
iome  -whole  Pepper,  Mace,  Sweet  Herbs,  and  a  large  Onion,  lay 
tne  roll  d  Beef  on  it,  juft  put  Water  enough  to  the  Top  of  the 
Beef}  cover  it  dole,  and  let  it  flew  very  foftly  on  a  flow  Fire  for 
eight  or  ten  Hours,  but  not  too  faft.  When  you  find  the  Beef 
tender,  which  you  will  know  by  running  a  Skewer  into  the  Meat, 
then  take  it  up,  cover  it  up  hot,  boil  the  Gravy  till  it  is  good! 
then  ftrain  it  off,  and  add  fome  Mufhrboms  chopp’d,  Iome  Truffles 
and  Morels  cut  fmall,  two  Spoonfuls  of  Red  or  White  Wine,  the 
Yolks  of  two  Eggs,  and  a  Piece  of  Buttejr  roll’d  in  Flour  5  boil  it 
together,  let  the  Meat  before  the  Fire,  bade  it  with  Butter,  and 
throw  Crumbs  of  Bread  all  over  it:  When  the  Sauce  is  enough, 
lay  the  Meat  into  the  Difti,  and  pour  the  Sauce  over  it.  Take 
care  the  Eggs  do  not  curd. 

To  Boil  a  Rump  of  Beef  the  French  Fafbion . 

TAKEa  Rump  of  Beef,  boil  it  Half  an  Hour,  take  it  up,  lay 
k  into  a  large  deep  Pewter  Difh  or  Stew-pan,  cut  three  or 
four  orafhes  in  it  all  along  the  Side,  rub  the  Gafhes  with  Pepper 
and  Salt,  and  pour  into  the  Difti  a  Pint  of  Red  Wine,  as  much 
hot  Water,  two  or  three  large  Onions  cut  fmall,  the  Hearts  of 
eight  or  ten  Lettuces  cut  fmall,  and  a  good  Piece  of  Butter  rolled 
in  a  little  Flour  5  lay  the  fleihy  Part  of  the  Meat  downwards, 
cover  it  clofe,  let  it  flew  an  Hour  and  a  Half  over  a  Charcoal  Fire, 
or  a  very  flow  Coal  Fire.  Obferve,  that  the  Butcher  chops  the  Bone 
fo  clofe,  that  the  Meat  may  lie  as  flat  as  you  can  in  the  Di/h 
When  it  is  enough,  take  the  Beef,  lay  it  in' the  Difti,  and  pour 
the  Sauce  over  it. 

Efote,  When  you  do  it  in  a  Pewter  Difti,  it  is  beft  done  over  a 

Chaffing-di/h  of  hot  CoaI$3  with  a  Bit  or  two  of  Charcoal  to 
keep  it  alive 
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Beef  Efcarlot. 

^"'PAKE  a  Brifcuit  of  Beef,  Half  a  Pound  ofcoarfe  Sugar,  two 
Ounces  of  Bay  Salt,  a  Pound  of  common  Salt,  mix  all  toge¬ 
ther  and  rub  the  Beef,  lay  it  in  an  earthen  Pan,  and  turn  it  every 
Day.  It  may  lie  a  Fortnight  in  the  Pickle,  then  boil  it,  and 
ferve  it  up  either  with  Savoys,  or  a  Peafe  Pudding. 

Note i  It  eats  much  finer  cold,  cut  into  Slices,  and  lent  to  Table. 


Y 


Beef  a  la  Daub . 

O  U  may  take  a  Buttock  or  a  Rump  of  Beef,  lard  it,  fry  it 
Brown  in  fome  fweet  Butter,  then  put  it  into  a  Pot  that  will 
juft  hold  it  ♦  put  in  fome  Broth  or  Gravy  hot,  lome  Pepper, 
Cloves,  Mace,  and  a  Bundle  of  Sweet  Herbs,  flew  it  four  Hours, 
till  it  is  tender,  and  leafon  it  with  Salt  5  take  Haifa  Pint  of  Gravy, 
two  Sweetbreads  cut  into  eight  Pieces,  lome  Truffles  and  Morels, 
Palates,  Artichoke-Bottoms  and  Mulhrcoms,  boil  all  together, 
lay  your  Beef  into  the  Difhj  ftrain  the  Liquor  into  the  Sauce,  and 
boil  all  together.  If  it  is  not  thick  enough,  roll  a  Piece  of  But¬ 
ter  in  Flour,  and  boil  in  it.  Pour  this  all  over  the  Beet.  Take 
Force-Meat  roll’d  in  Pieces  Half  as  long  as  one’s  Finger,  dip  them 
into  Batter  made  with  Eggs,  and  fry  them  Brown -5  fry  lome 
Sippets  dipp’d  into  Batter  cut  Three-corner- ways,  ftick  them  into 
the  Meat,  and  garnilh  with  the  Force-Meat. 

Beef  a  la  Mode  in  Pieces . 

OU  muft  take  a  Buttock  of  Beef,  cut  it  into  two  Pound  Pieces, 
lard  them  with  Bacon,  fry  them  Brown,  put  them  info  a  Pot 
that  will  juft  hold  them,  put  in  two  Quarts  of  Broth  or  Gravy,  a 
few  Sweet  Herbs,  an  Onion,  fome  Mace,  Cloves,  Nutmeg,  Pep¬ 
per  and  Salt  5  when  that  is  done,  cover  it  dole,  and  ftew  till  it  is 
tender,  skim  off  all  the  Fat,  lay  the  Meat  in  the  Difh,  and  ftrain 
the  Sauce  over  it.  You  may  lerve  it  up  hot  or  cold. 

Beef  a  la  Mode ,  the  French  Way . 

T  AKE  a  Piece  of  the  Buttock  of  Beef,  and  fome  fat  Bacon  cut 
>  into  little  long  Bits,  then  take  two  Tea  Spoonfuls  of  Salt,  one 
Tea  Spoonful  of  beaten  Pepper,  one  of  beaten  Mace,  and  one  of 
Nutmeg  5  mix  all  together,  have  your  Larding-pins  ready,  firft 
dip  the  Bacon  in  Vinegar,  then  roll  it  in  your  Spice,  and  lard 
your  Beef  very  thick  and  nice  5  put  the  Meat  into  a  Pot  with  two 
or  three  large  Onions,  a  good  Piece  of  Lemon-peel,  a  Bundle  of 
Herbs,  and  three  or  four  Spoonfuls  of  Vinegar  j  cover  it  down 
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dofe,  and  put  a  wet  Cloth  round  the  Edge  of  the  Cover  that  no 
Steam  can  get  out,  and  let  it  over  a  very  flow  Fire  :  When  you 
think  one  Side  is  done  enough,  turn  the  other,  and  cover  it  with 
the  Rind  of  the  Bacon  3  cover  the  Pot  dole  again  as  before,  and 
when  it  isenough  (which  it  will  be  when  quite  tender)  take  it  up 
and  lay  it  in  your  Difh,  take  off  all  the  Fat  from  the  Gravy,  and 
pour  the  Gravy  over  the  Meat.  If  you  chule  your  Beef  to  be  Red, 
you  may  rub  it  with  Salt-petre  over  Night. 

Note,  You  muff  take  great  Care  in  doing  your  Beef  this  Way  that 
your  Fire  is  very  flow  3  it  will  take  at  leaft  fix  Hours  doing  if 
the  Piece  be  any  thing  large.  If  you  would  have  the  Sauce  very 
rich,  boil  Half  an  Ounce  of  Truffles  and  Morels  in  Half  a  Pint  of 
good  Gravy  till  they  are  very  tender,  and  add  a  Gill  of  pickled 
Mufhrooms,  or  frefh  ones  are  belt  3  mix  all  together  with  the 
Gravy  of  the  Meat,  and  pour  it  over  your  Beef.  "You  muff  mind 
and  beat  all  your  Spices  very  fine  3  and  if  you  have  not  enough 
mix  fome  more,  according  to  the  Bignefs  of  your  Beef. 

Beef  Olives. 

HP AKE  a  Rump  of  Beef,  cut  it  into  Steaks  Half  a  Quarter  long, 
about  an  Inch  thick,  let  them  be  fquare,  lay  on  lome  good 
Force-Meat  made  with  Veal,  roll  them,  tie  them  once  round  with 
a  hard  Knot,  dip  them  in  Egg,  Crumbs  of  Bread  and  grated  Nut¬ 
meg,  and  a  little  Pepper  and  Salt.  The  beff  Way  is  to  roaft  them, 
or  fry  them  Brown  in  freih  Butter,  lay  them  every  one  on  a  Bay- 
Leaf,  and  cover  them  every  one  with  a  Piece  of  Bacon  toafted, 
have  fome  goodGravv,  a  fewTruffies  and  Morels,  and  Mufhrooms  3 
boil  all  together,  pour  into  the  Difh,  and  fend  it  to  Table/ 

Veal  Olives. 

nPHE  Y  are  good  done  the  fame  Way,  only  roll  them  narrow  at 
x  one  End  and  broad  at  the  other.  Fry  them  of  a  fine  Brown. 
Omit  the  Bay-Leaf,  but  lay  little  Bits  of  Bacon  about  two  Inches 
long  on  them.  The  fame  Sauce.  Garnifh  with  Lemon. 

'•  '  Beef  Collops. 

OUT  them  into  thin  Pieces  about  twoTnches  long,  beat  them 
with  a  Back  of  a  Knife  very  well,  grate  fome  Nutmeg  Hour 
them  a  little,  lay  them  in  a  Stew-pan,  put  in  as  much  Water  as 
vou  think  will  do  for  Sauce,  Half  an  Onion  cut  lma!l,  a  little 
^iece  of  Lemon-peel  cut  lmall,  a  Bundle  of  Sweet  Herbs,  a  little 
Pepper  and  Salt^  a  Piece  of  Butter  rolled  in  a  little  Flour,  Set 
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them  on  a  flow  Fire ;  when  they  begin  to  firnmer,  flir  them  now 
and  then  5  when  they  begin  to  be  hot,  ten  Minutes  will  do  them, 
but  take  care  they  don’t  boil.  Take  out  the  Sweet  Herbs,  pour 
it  into  the  Di/h,  and  fend  it  to  Table. 

’  Note>  You  may  do  the  Infide  of  a  Surloin  of  Beef  in  the  fame 
Manner  the  Day  after  it  is  roafted,  only  don’t  beat  them,  but  cut 
them  thin. 


N.  B.  You  may  do  this  Di/h  between  two  Pewter  Difhes, 
hang  them  between  two  Chairs,  take  fix  Sheets  of  White- brown 
Paper,  tare  them  into  Slips,  and  burn  them  under  the  Diih  one 
Piece  at  a  Time. 

’  1  '  ■  .  ' 

To  Stew  Beef  Steaks 

TAKE  Rump  Steaks,  pepper  and  fait  them,  lay  them  in  a 
Stew-pan,  pour  in  Half  a  Pint  of  Water,  a  Blade  or  two  of 
Mace,  two  or  three  Cloves,  a  little  Bundle  of  Sweet  Herbs,  an 
Anchovy,  a  Piece  of  Butter  rolled  in  Flour,  a  Glals  of. White 
Wine,  and  an  Onion  5  cover  them  dole,  and  let  them  flew  foftly 
till  they  are  tender,  then  take  our  the  Steaks,  flour  them,  fry  them 
in  frefh  Butter,  and  pour  away  all  the  Fat,  flrain  the  Sauce  they 
were  flew’d  in,  and  pour  into  the  Pan-  tols  it  all  up  Together  till 
the  Sauce  is  quite  hot  and  thick.  If  you  add  a  Quarter  of  a  Pint 
of  Cyders,  it  will  make  it  the  better.  Lay  the  Steaks  into  the 
Difli,  and  pour  the  Sauce  over  them.  Garnifh  with  any  Pickle 
vou  like.  I 

j 

7o  Fry  BeefSteaks. 

'^pAKE  Rump  Steaks,  beat  them  very  well  with  a  Roller,  fry 
f  them  in  Half  a  Pint  of  Ale  that  is  not  bitter,  and  whilfl  they 
are  frying  cut  a  large  Onion  {'mall,  a  very  little  Thyme,  fome 
Parfley  fhred  fmall,  iome  grated  Nutmeg,  and  a  little  Pepper  and 
Salt  j  roll  all  together  in  a  Piece  of  Butter,  and  then  in  a  little 
Flour-  put  this  into  the  Stew-pan,  and  /hake  all  together.  When 
the  Steaks  are  tender,  and  the  Sauce  of  a  fine  Thicknefs,  di/h 
it  up. 


A  fecond  Way  to  Fry  Beef  Steaks. 

CUT  the  Lean  by  it  felt  and  beat  them  well  with  the  Back  of  a 
Knife,  fry  them  in  juft  as  much  Butter  as  will  moiften  the 
Pan,  pour  out  the  Gravy  as  it  runs  out  of  the  Meat,  turn  them 

*  often, 
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often,  do  them  over  a  gentle  Fire,  then  fry  the  Fat  bv  Jtielf  and 
lay  upon  the  Meat,  and  put  to  the  Gravy  a  Glafs  of  d  Wine, 
Half  an  Anchovy,  a  little  Nutmeg,  a  little  beaten  Pepper,  and  a 
Shalot  cut  imall  *  give  it  two  or  three  little  boils,  lealon  it  with 
Salt  to  your  Palate,  pour  it  over  the  Steaks,  and  fend  them  to 
Table. 

Another  Way  to  do  Beef  Steaks. 

Z^UT  your  Steaks,  Half  broil  them,  then  lay  them  into  a  Stew- 
pan,  lealon  them  with  Pepper  and  Salt,  juft  cover  them  with 
Gravy,  and  a  Piece  of  Butter  rolled  in  Flour.  Let  them  flew  for 
Half  an  Hour,  beat  up  the  Yolks  of  two  Eggs,  ftir  all  together 
for  two  or  three  Minutes,  and  then  ferve  it  up. 


A  pretty  Side  -  Dijh  of  Beef. 
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OAST  a  tender  Piece  of  Beef,  lay  fat  Bacon  all  over  it  and 
roll  it  in  Paper,  bafte  it,  and  when  it  is  roafted  cut  about  two 
Pounds  in  thin  Slices,  Jay  them  into  a  Stew-pan,  and  take  fix 
large  Cucumbers,  peel  them,  and  chop  them  fmall,  lay  over  them 
a  little  Pepper  and  Salt,  flew  them  in  Butter  for  about  ten  Mi¬ 
nutes,  then  drain  out  the  Butter,  and  fhake  fame  Flour  over  them^ 
tofs  them  up,  pour  in  Half  a  Pint  of  Gravy,  let  them  flew  till 
they  are  thick,  and  difh  them  up. 

To  drefs  a  Fillet  of  Beef. 

T  is  the  Infide  of  the  Surloin  :  You  muft  carefully  cut  it  all 
out  from  the  Bone,  grate  fome  Nutmeg  over  it,  a  few  Crumbs 
of  Bread,  a  little  Pepper  and  Salt,  a  little  Lemon-peel,  a  little 
Thyme,  lome  Parfley  fhred  fmall,  and  roll  it  up  tight ;  tie  it 
with  a  Packthread,  roaft  it,  put  a  Quart  of  Milk  and  a  Quarter  of 
a  Pound  of  Butter  into  the  Dripping-pan  and  bafte  it;  when  it  is 
enough,  take  it  up,  untie  it,  leave  a  little  Skewer  in  it  to  hold  it 
together,  have  a  little  good  Gravy  in  the  Difh,  and  fome  Sweet 
Sauce  in  a  Cup.  You  may  bafte  it  with  Red  Wine  and  Butter,  if 

you  like  it  better;  or  it  will  do  very  well  with  Butter  only. 

.  1  *  .  ■( 

Beef  Steaks  Rolled, 

'T AKE  three  or  four  Beef  Steaks,  flat  them  with  a  Cleaver,  and 
make  a  Force-Meat  thus  :  lake  a  Pound  of  Veal  beat  fine  in  a 
Mortar,  the  Fle/h  of  a  large  Fowl  cut  fmall,  Half  a  Pound  of  cold 
Ham  chopp’d  fmall,  the  Kidney-Fat  of  a  Loin  of  Veal  chopp’d 

fmall. 
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fmall,  a  Sweetbread  cut  in  little  Pieces,  an  Ounce  of  Truffles  and 
Morels  firft  ftew’d  and  then  cut  fmall,  fome  Parfley,  the  Yolks  of 
four  Eggs,  a  Nutmeg  grated,  a  very  little  Thyme,  a  little  Lemon- 
peel  cut  fine,  a  little  Pepper  and  Salt,  and  Half  a  Pint  of  Cream  ; 
Mix  all  together,  lay  it  on  your  Steaks,  roll  them  up  firm,  of  a 
good  Size,  and  put  a  little  Skewer  into  them,  put  them  into  the 
Stew-pan,  and  fry  them  of  a  nice  Brown  $  then  pour  all  the  Fat 
quite  out,  and  put  in  a  Pint  of  good  fry’d  Gravy  (as  in  ‘Page  ip) 
put  one  Spoonful  of  Catchup,  two  Spoonfuls  of  Red  Wine,  a  few 
Mufhrooms,  and  let  them  flew  for  a  Quarter  of  an  Hour.  Take 
up  the  Steaks,  cut  them  in  two,  lay  the  cut  Side  uppermofl,  and 
pour  the  Sauce  over  it.  Garnifh  with  Lemon. 

Note ,  Before  you  put  the  Force-Meat  into  the  Beef,  you  are  to 
ftir  it  all  together  over  a  flow  Fire  for  eight  or  ten  Minutes. 

To  Stew  a  Rump  of  Beef 

XT  AVI  NG  boil’d  it  till  it  is  little  more  than  Half  enough, 
take  it  up,  and  peel  off  the  Skin  :  Take  Salt,  Pepper,  beaten 
Mace,  grated  Nutmeg,  a  Handful  of  Parfley,  a  little  Thyme, 
Winter-Savoury,  Sweet-Marjoram,  all  chopp’d  fine  and  mixt,  and 
fluff  them  in  great  Holes  in  the  Fat  and  Lean,  the  reft  Ipread  over 
it,  with  the  Yolks  of  two  Eggs  ;  fave  the  Gravy  that  runs  out, 
put  to  it  a  Pint  of  Claret,  and  put  the  Meat  into  a  deep  Pan,  pour 
the  Liquor  in,  cover  it  dole,  and  let  it  bake  two  Hours,  then  put 
it  into  the  Difh,  pour  the  Liquor  over  it,  and  fend  it  to  Table. 


Another  Way  to  Stew  a  Rump  of  Beef 

YOU  muft  cut  the  Meat  off  the  Bone,  lay  it  in  your  Stew-pan, 
cover  it  with  Water,  put  in  a  Spoonful  of  Whole  Pepper,  two 
Onions,  a  Bundle  of  Sweet  Herbs,  fome  Salt,  and  a  Pint  of  Red 
Wine  5  cover  it  clofe,  let  it  over  a  Stove  or  flow  Fire  for  four 
Hours,  lhaking  it  lometimes,  and  turning  it  four  or  five  Times  5 
make  Gravy  as  for  Soop,  put  in  three  Quarts,  keep  it  ftirring  till 
Dinner  is  ready  :  Take  ten  or  twelve  Turnips,  cut  them  into  Slices 
the  broad  Way,  then  cut  them  into  four,  flour  them,  and  fry  them 
Brown  in  Beef  Dripping.  Be  fure  to  let  your  Dripping  boil  before 
you  put  them  in  ,  then  drain  them  well  from  the  Fat,  lay  the 
Beef  into  your  Soop-dilh,  toaft  a  little  Bread  very  nice  and  brown, 
cut  in  three  Corner  Dice,  lay  them  into  the  Difh,  and  the  Turnips 
likewile  j  ftrain  in  the  Gravy,  and  fend  it  to  Table.  If  you  have 
the  Convenience  of  a  Stove,  put  the  Difh  over  it  for  five  or  fix 
Minutes  5  it  gives  the  Liquor  a  fine  Flavour  of  the  Turnips, 

makes 
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makes  the  Bread  eat  better,  and  is  a  great  Addition.  Seafon  it 
with  Sait  to  your  Palate. 

Portugal  Beef . 

^PAKE  a  Rump  of  Beef,  cut  off  the  Bone,  cut  it  a-crofs,  flour  If* 
fry  the  thin  Part  Brown  in  Butter,  the  thick  End  fluff  with 
Sewet,  boil’d  Chefnuts,  an  Anchovy,  an  Onion,  and  a  little  Pep¬ 
per.  Stew  it  in  a  Pan  of  ftrong  Broth,  and  when  it  is  tender  lay 
both  the  Fry’d  and  Stew’d  together  into  your  Difh,  cut  the  Fry’d 
in  two  and  Jay  on  each  Side  of  the  Stew’d,  llrain  the  Gravy  it 
was  ftew’d  in,  put  to  it  fome  pickled  Gerkins  chopp’d,  and  boil’d 
Chefnuts,  thicken  it  with  a  Piece  of  burnt  Butter,  give  it  two  or 
three  boils  up,  feafon  it  with  Salt  to  your  Palate,  and  pour  it  over 
the  Beef.  Garni fh  with  Lemon. 

To  Stew  a  Rump  of  Beef,  or  the  Brifcuit,  tht 

French  Way . 

*TC4KE  a  Rump  of  Beef,  put  it  into  a  little  Pot  that  will  hold 
x  it,  , cover  it  with  Water,  put  on  the  Cover,  let  it  flew  an 
Hour  5  but  if  a  Brifcuit,  two  Hours.  Skim  it  clean,  then  flafh.  the 
Meat  with  a  Knife  to  let  out  the  Gravy,  put  in  a  little  beaten  Pep¬ 
per,  fome  Salt,  four  Cloves,  with  two  or  three  large  Blades  of 
Mace  beat  fine,  fix  Onions  fliced,  and  Half  a  Pint  of  Red  Wine  * 
cover  it  dole,  let  it  Hew  an  Hour,  then  put  in  two  Spoonfuls  of 
Capers  or  Aftertion  Buds  pickled,  or  Broom  Buds,  chop  them, 
two  Spoonfuls  of  Vinegar  and  two  of  Verjuice :  Boil  fix  Cabbage 
Lettuces  in  Water,  then  put  them  in  the  Pot,  put  in  a  Pint  of 
good  Gravy,  let  all  ftew  together  for  Half  an  Hour,  skim  all  the 
fat.  off,  lay  the  Meat  into  the  Dilh,  and  pour  the  reft  over  it, 
have  ready  fome  Pieces  of  Bread  cut  three  Corner-ways  and  fry’d 
crilp,  ftick  them  about  the  Meat,  and  garnifh  them.  When  you 

put  in  the  Cabbage,  put  with  it  a  good  Piece  of  Butter  rolled  in 
Flour. 

To  Stew  Beef  Gobbets. 

Gr^iF  ^ece  °f  Beef,  except  the  Leg,  cut  it  in  Pieces  about 

,  t  e. "V&t  s  °^.a  ^  ufet’s  Egg,  put  them  in  a  Stew-paq,  cover 
them  with  Water,  let  them  ftew,  skim  them  clean,  and  when  they 
have  ftew  d  an  Hour,  take  Mace,  Cloves,  and  Whole  Pepper  ty’d 
in  a  Muffin  Rag  loofe,  fome  Sellery  cut  fmall,  put  them  into  the 
ran  with  fome  Salt,  Turnips  and  Carrots,  par’d  and  cut  in  Slices, 

a  little 
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a  little  Parfley,  a  Bundle  of  Sweet  Herbs,  and  a  large  Cruft  of 
Bread.  You  may  put  in  an  Ounce  of  Barley  or  Rice,  if  you  like 
it.  Cover  it  dole,  and  let  it  ftew  till  it  is  tender  $  take  out  the 
Herbs,  Spices  and  Bread,  and  have  ready  fry ki  a  French  Roll  cur 
in  four.  Difh  up  all  together,  and  lend  to  Table. 

Beef  Royal. 

TAKE  a  Surloin  of  Beef,  or  a  large  Rump,  bone  it  and  beat 
it  very  well,  then  lard  it  with  bacon,  ieafon  it  all  over  wirh 
Salt,  Pepper,  Mace,  Cloves,  and  Nutmeg,  all  beat  fine,  lome  Le¬ 
mon-peel  cut  final!,  and  fome  Sweet  Herbs }  in  the  mean  Time 
make  a  ftrong  Broth  of  the  Bones,  take  a  Piece  of  Butter  with  a 
little  Flour,  brown  it*  put  in  the  Beef,  keep  it  turning  often  till  it 
is  Brown,  then  ftrain  the  Broth,  put  all  together  into  a  Pot,  put 
in  a  Bay-Leaf,  a  few  Truffles,  and  lome  Ox  Palates  cut  final!. 
Cover  it  dole,  and.  let  it  ftew  till  it  is  tender,  take  out  the  Beef, 
skim  off  all  the  Fat,  pour  in  a  Pint  of  Claret,  lome  fry’dOyfters, 
an  Anchovy,  and  lome  Gerkins  Hired  final! ;  boil  all  together,  put 
in  the  Beef  to  warm,  thicken  your  Sauce  with  a  Piece  of  Butter 
rolled  in  Flour,  or  Mufhroom  Powder,  or  burnt  Butter.  Lav  your 
Meat  in  the  Difh,  pour  the  Sauce  over  .it,  and  lend  it  to  Table. 
This  may  be  eat  either  hot  or  cold, 

A  Tongue  and  Udder  forced . 

FI  R  S  T  parboil  your  Tongue  and  Udder,  blanch  the  Tongue 
and  ftick  it  with  Cloves  5  as  for  the  Udder,  you  mu  ft  carefully 
raife  it,  and  fill  it  with  Force-Meat,  made  with  Veal :  Firft  walk 
the  Infide  With  the  Yolk  of  an  Egg,  then  put  in  the  Force-Meat, 
tie  the  Ends  clofe  and  fpit  them,  roaft  them,  and  bafte  them 
with  Butter  5  when  enough,  have  good  Gravy  in*the  Difh,  and 
Sweet  Sauce  in  a  Cup 

For  Variety  you  may  lard  the  Udder. 

To  Frtcafey  Neats  Tongues. 

TAKE  Neats  Tongues,  boil  them  tender,  peel  them,  cut  them 
into  thin  Slices,  and  fry  them  in  frefh  Butter  5  then  nour  out 
the  Butter,  put  in  as  much  Gravy  as  you  fhall  want  fqr  Sauce,  a 
Bundle  of  Sweet  Herbs,  an  Onion,  lome  Pepper  and  Salt,  and  a 
Blade  or  two  of  Mace  5  fimmer  all  together  for  Plaif  an  Hour,  then 
take  out  your  Tongue,  ftrain  the  Gravy,  put  it  with  the  Tongue 
into  the  Stew-pan  again,  beat  up  the  Yolks  of  two  Eggs  with  a 
Glafs  of  White  Wine,  a  little  grated  Nutmeg,  a  Piece  of  Butter 
as  big  as  a  Walnut  rolled  in  Flour,  fhake  all  together  for  four  ox 
five  Minutes,  difh  it  up,  and  fend  it  to  Table. 

To 
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To  Force  a  Tongue. 

T>  vOI  L  it  till  it  is  tender  ;  let  it  Hand  till  it  is  cold,  then  cut  a 
Hole  at  the  Root-end  of  it,  take  out  fome  of  the  Meat,  chop 
it  with  as  much  Beef  Sewet,  a  few  Pippins,  fome  Pepper  and  Salt, 
a  litrle  Mace  bear,  fome  Nutmeg,  a  few  Sweet  Herbs,  and  the 
Yolks  of  two  Eggs  •  chop  it  all  together,  fluff  it,  cover  the  End 
with  a  Veal  Caul  or  butter’d  Paper,  roaft  it,  bafte  it  with  Butter, 
and  difh  it  up.  Have  for  Sauce  good  Gravy,  a  little  melted  But- 
«  ter,  the  Juice  of  an  Orange  or  Lemon,  and  fome  grated  Nutmeg  5 
boil  it  up,  and  pour  it  into  the  Di/h, 

To  SUw  Neats  Tongues  Whole* 

A  KE  two  Tongues,  let  them  Hew  in  Water  juft  to  cover  them 
for  two  Hours,  then  peel  them,  put  them  in  again  with  a 
Pint  ot  ftrong  Gravy,  Half  a  Pint  of  White  Wine,  a  Bundle  of 
Sweet  Herbs,  a  little  Pepper  and  Salt,  fome  Mace,  Cloves,  and 
Whole  Pepp.er  ty’d  in  a  Muflin  Rag,  a  Spoonful  of  Capers  chopp’d. 
Turnips  and  Carrots  fliced,  and  a  Piece  of  Butter  roll’d  in  Flour  5 
let  all  ftew  together  very  foftly  over  a  flow  Fire  for  two  Hours, 
then  take  out  the  Spice  and  Sweet  Herbs,  and  fend  it  to  Table. 
You  may  leave  out  the  Turnips  and  Carrots,  or  boil  them  by* 
themfelves,  and  lay  them  in  the  Difh,  juft  as  you  like. 

To  Frioa fey  Ox  Palates. 

AFTER  boiling  your  Palates  very  tender  (which  you  muff  do 
by  fetting  them  on  in  cold  Water,  and  letting  them  do  foftly) 
then  blanch  them  and  ferape  them  clean  $  take  Mace,  Nutmeg, 
Cloves,  and  Pepper  beat  fine,  rub  them  all  over  with  thofe,  and. 
with  Crumbs  of  Bread  $  have  ready  fome  Butter  in  a  Stew-pan, 
and,  when  it  is  hot  put  in  the  Palates  5  fry  them  Brown  on  both 
Sides,  then  pour  out  the  Fat,  and  put  to  them  fome  Mutton  or 
Beef  Gravy,  enough  for  Sauce,  an  Anchovy,  a  little  Nutmeg,  a 
little  Piece  of  Butter  tolled  in  Flour,  and  the  Juice  of  a  Lemon  ; 
let  it  fimmer  all  together  for  a  Quarter  of  an  Hour,  difh  it  up5 
and  garnifh  with  Lemon. 

To  Roaft  Ox  Palates.  * 

II AVING  boil’d  your  Palates  tender,  blanch  them,  cut  them 
•  into  Slices  about  two  Inches  long,  lard  Half  with  Bacon, 
then  have  ready  two'or  three  Pigeons  and  two  or  three  Chicken- 
peepers,  draw  them,  trufs  them,  and  fill  them  with  Force-Meat  5 
let  Half  of  them  be  nicely  larded,  fpit  them  on  a  Bird  Spit  5  lpit 
-  v  G  them 
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them  thus,  a  Bird,  a  Palate,  a  Sage-Leaf,  and  a  Piece  of'Bacon  $ 
and  fo  on,  a  Bird,  a  Palate,  a  Sage-Leaf,  and  a  Piece  of  Bacon, 
Take  Cocks-combs  and  Lamb-ftones  parboil’d  and  blanch’d,  lard 
them  with  little  Bits  of  Bacon,  large  Oyfters  parboil’d,  and  each 
one  larded  with  one  Piece  of  Bacon  ;  put  thefe  on  a  Skewer  with 
a  little  Piece  of  Bacon  and  a  Sage-Leaf  between  them,  tye  them 
on  to  a  Spit  and  roaft  them,  then  beat  up  the  Yolks  of  three  Eggs, 
fome  Nutmeg,  a  little  Salt  and  Crumbs  of  Bread  5  bafte  them  with, 
thefe  all  the  Time  they  are  Roafting,  and  have  ready  two  Sweet¬ 
breads  each  cut  in  two,  fome  Artichoke-bottoms  cut  into  four  and 
fry’d,  and  then  rub  the  Difh  with  Sbalots  *  lay  the  Birds  in  the 
Middle  piled  upon  one  another,  and  lay  the  other  Things  all  fe^ 
parate  by  themielves  round  about  in  the  Difh.  Have  ready  for 
Sauce  a  Pint  of  good  Gravy,  a  Quarter  of  a  Pint  of  Red  Wine, 
an  Anchovy,  the  Oyffer  Liquor,  a  Piece  of  Buffer  rolled  in  Floury 
boil  all  thefe  together  and  pour  into  the  Difh,  with  a  little  Juice 
of  Lemon.  Garnifh  your  Difh  with  Lemon. 

To  drefs  a  Leg  of  Mutton  a  la  Roy  ale. 

AVING  taken  off  all  the  Fat,  Skin,  and  Shank  Bone,  lard 
it  with  Bacon,  feafon  it  with  Pepper  and  Salt,  and  a  round 
Piece  of  about  three  or  four  Pounds  of  Beef  or  Leg  of  Yeal,  lard 
it  3  have  ready  fome  Hog’s-Lard  boiling,  flour  your  Meat,  and 
give  it  a  Colour  in  the  Lard,  then  take  the  Meat  out  and  put  it 
into  a  Pot,  with  a  Bundle  of  Sweet  Herbs,  fome  Parfley,  an  Onion 
Ruck  with  Cloves,  two  or  three  Blades  of  Mace,  fome  Whole  Pep¬ 
per,  and  three  Quarts  of  Water  3  cover  it  clofe,  and  let  it  boil  very 
foftly  for  two  Hours,  mean  while  get  ready  a  Sweetbread  fplit, 
cut  into  four,  and  broil’d,  a  few  Truffles  and  Morels  ffew’d  in  a 
Quarter  of  a  Pint  of  ftrong  Gravy,  a  Glafs  of  Red  Wine,  a  few 
Mufhrooms,  two  Spoonfuls  of  Catchup,  and  fome  Afparagus- 
tops  3  boil  all  thefe  together,  then  lay  the  Mutton  in  the  Middle 
of  the  Difh.,  cut  the  Beef  or  Yeal  into  Slices,  make  a  Rim  round 
your  Mutton  with  the  Slices,  and  pour  the  Ragoo  over  it  3  when 
you  have  taken  the  Meat  out  of  the  Pot,  skim  all  the  Fat  off  the 
Gravy  3  Brain  it,  and  add  as  much  to  the  other  as  will  nil  the 
Dilh.  Garni/h  with  Lemon. 

A.  Leg  of  Mutton  a  la  Hautgout. 

IET  it  hang  a  Fortnight  in  an  airy  Place,  then  have  ready 
fome  Cloves  of  Garlick  and  fluff  it  all  over,  rub  it  with  Pep¬ 
per  and  Salt  3  roaft  it,  have  fome  good  Gravy  and  Red  Wine  in 
the  pi  111,  and  lend  it  to  Table. 

To 
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To  Roaft  a  Leg  of  Mutton  with  Oyfters, 


TA  K  E  a  Leg  about  two  or  three  Days  kill’d,  fluff  it  all  over 
with  Oyfters,  and  roaft  it.  Garnifh  with  Horfe-raddiih. 


To  Roaft  a  Leg  of  Mutton  with  Cockles. 

STUFF  it  all  over  with  Cockles,  and  roaft  it.  Garnifh  with 
Horle-raddifh. 


A  Shoulder  of  Mutton  in  Epigram. 

T)  OAST  it  almoft  enough,  then  very  carefully  take  off  the  Skin 
^  about  the  Thicknefs  of  a  Crown-piece,  and  the  Shank  Bone 
with  it  at  the  End  5  then  lealon  that  Skin  and  Shank  Bone  with 
Pepper  and  Salt,  a  little  Lemon-peel  cut  fmall,  and  a  few  Sweet 
Herbs  and  Crumbs  of  Bread,  then  lay  this  on  the  Gridiron,  and 
let  it  be  of  a  fine  Brown  ;  in  the  mean  Time  take  the  reft  of  the 
Meat  and  cut  it  like  a  Hafli  about  the  Bignefs  of  a  Shilling;  fave 
the  Gravy  and  put  to  it,  with  a  few  Spoonfuls  of  ftrong  Gravy, 
Half  an  Onion  cut  fine,  a  little  Nutmeg,  a  little  Pepper  and  Salt, 
a  little  Bundle  of  Sweet  Herbs,  iome  Gerkins  cut  very  fmall,  a 
few  Mufhrooms,  two  or  three  Truffles  cut  fmall,  two  Spoonfuls  of 
Win e,  either  Red  or  White,  and  throw  a  little  Flour  over  the 
Meat ;  let  all  thefe  ftew  together  very  fhftly  for  five  or  fix  Minutes, 
but  be  fure  it  don’t  boil ;  take  out  the  Sweet  Herbs,  and  put  the 
Hafh  into  the  Dilh,  lay  the  Broil’d  upon  it,  and  fend  it  to  Table. 


A  Harried  of  Mutton. 

GP  AKE  a  Neck  or  Loin  of  Mutton,  cut  i|  into  fix  Pieces,  Four 
-*•  it,  and  fry  it  Brown  on  both  Sides  in  the  Stew-pan,  then 
pour  out  all  the  Fat ;  put  in  tome  Turnips  and  Carrots  cut  like 
Dice,  two  Dozen  ot  Chefnuts  blanched,  two  or  three  Lettuces  cut 
fmall,  fix  little  round  Onions,  a  Bundle  of  Sweet  Herbs,  lome 
Pepper  and  Salt,  and  two  or  three  Blades  of  Mace  ;  cover  it  dole, 
and  let  it  ftew  for  an  Flour,  then  take  off'  the  Fat  and  difh  it  up. 


To  French  a  Hind  Saddle  of  Mutton. 

TT  is  the  two  Rumps.  Cut  of  the  Rump,  and  carefully  lift  up 
■**  the  Skin  with  a  Knife  ;  begin  at  the  broad  End,  but  be  lure 
you  don’t  crack  it  nor  take  it  quite  off ;  then  take  lome  Slices  of 
Ham  <or  Bacon  chopp’d  fine,  a  few  Truffles,  feme  young  Onions, 
feme  Parftey,  a  little  Thyme,  Sweet  Marjoram,  Winter  Savory, 

G  z  a  little 
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a  little  Lemon-peel,  all  chopp’d  fine,  a  little  Mace  and  two 
three  Cloves  beat  fine,  Half-  a  Nutmeg,  and  a  little  Pepper  as 
Sale  j  mix  all  together,  and  throw  over  the  Meat  where  you  toe 
off  the  Skin,  then  lay  on  the  Skin  again,  and  fallen  it  with  tv 
fine  Skewers  at  each  Side,  and  roll  it  in  well  butter’d  Paper, 
will  take  three  Hours  doing  :  Then  take  off  the  Paper,  balte  t 
Meat,  ftrew  it  all  over  with  Crumbs  of  Bread,  and  when  it  is 
a  fine  Brown  take  it  up.  For  Sauce  take  fix  large  Shalots,  c 
them  very  fine,  put  them  into  a  Sauce^pan  with  two  Spoonfuls 
Vinegar,  and  two  of  White  Wine  5  boil  them  for  a  Minute  or  tw 
pour  it  into  the  Dilh,  and  garniih  with  Horie-Raddiiln 

Another  French  Way,  call'd,  St .  Menehout. 

HP  AKE  the  Hind  Saddle  of  Mutton,  take  off  the  Skin,  lard 

with  Bacon,  feafon  it  with  Pepper,  Salt,  Mace,  Cloves  be; 
and  Nutmeg,  Sweet  Herbs,  young  Onions  and  *Pariley,  : 
chopp’d  fine 5  take  a.  large  Oval  or  a  large  Gravy-pan,  lay  Layi. 
of  Bacon,  and  then  Layers  of  Beef  all  over  the  Bottom,  lay 
rhe  Mutton,  then  lay  Layers  of  Bacon  on  the  Mutton,  and  the: 
ILayer  of  Beef,  put  in  a  Pint  of  W ine,  and  as  much,  good  Gravy 
will  Hew  it,  put  in  a  Bay-Leaf,  and  two  or  three  Shalots,  coi 
it  dole,  put  Fire  over  and  under  it,  if  you  have  a  dole  Pan,  a 
let  it  Band  dewing  for  two  Hours  5  when  done,  take  it  our,  lire 
Crumbs  of  Bread  all  over  it,  and  put  it  into  the  Oven  to  Brov 
drain  the  Gravy  it  was  dew’d  in,  and  boil  it  till  there  is  j 
enough  tor  Sauce,  lay  the  Mutton  into  the  Di'fh,  pour  the  Sat 
m,  and  ferve  it  up.  You  muff;  Brown  it  before  a  Fire,  if  \ 
have  not  an  Oven. 


Cutlets  a  la  Maintcnon.  A  very  good  Difh - 

your  Cutlets  handfomely,  beat  them  thin  with  your  Cl<( 
^  ver,  ieafon  them  with  Pepper  and  Salt,  make  a  Force- Ml 
with  Veal,  Beet  Sewet,  Spice  and  Sweet  Herbs,  rolled  in  To' 
of  Eggs,  roll  Force-Meat  round  each  Cutlet  within  two  Inches 
the  Top  of  the  Bone,  then  have  as  many  Half  Sheets  of  Wh 
Paper  as  Cutlets,  roll  each  Cutlet  in  a  Piece  of  Paper,  firfi  butt 
ing  the  Paper  well  on  thelnfide,  dip  the  Cutlets  in  melted  But 
and  then  in  Crumbs  of  Bread,  lay  each  Cutlet  on  Half  a  Sheet 
Paper  crofs  the  Middle  of  it,  leaving  about  an  Inch  of  the  Be 
out,  then  dole  the  two  Ends  of  your  Paper  as  you  do  a  Turno’ 
Tart,  and  cut  off  the  Paper  that  is  too  much  5  broil  your  Muti 
Cutlets  Half  an  Hour,  your  Veal  Cutlets  three  Quarters  of 

Ho 
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Hour,  and  then  take  the  Paper  off  and  lay  them  round  in  the 
Difh,  with  the  Bone  outwards.  Let  your  Sauce  be  good  Gravy 
thicken’d,  and  ferve  it  up. 

To  male  a  Mutton  Hafh . 

/~*U T  your  Mutton  in  little  Bits  as  thin  as  you  can,  ftrew  a  little 
^  Flour  over  it,  have  ready  Tome  Gravy  (enough  for  Sauce) 
wherein  Sweet  Herbs,  Onion,  Pepper  and  Salt,  have  been  boil’d^ 
11  rain  it,  put  in  your  Meat,  with  a  little  Piece  of  Butter  rolled  in 
Flour  and  a  little  Salt,  a  Shalot  cut  fine,  a  few  Capers  and  Ger- 
kins  chopp’d  fine,  and  a  Blade  of  Mace  :■  Tofs  all  together  for  a 
Minute  or.  two,  have  ready  lorne  Bread  toalled  thin  and  cut  into 
Sippits,  lay  them  round  the  Difh,  and  pour  in  your  Haih.  Gar- 
mill  your  Difh  with  Pickles  and  Horfe-Raddifh, 

Note,  Some  love  a  Glafs  of  Red  Wine,  or  Walnut  Pickle.  You 
may  put  juft  what  you  will  into  a  Hafh.  If  the  Sippits  are 
toafted  it  is  better. 


To  drefs  Pigs  Petty-Toes. 

pUT  your  Petty-Toes  into  a  Sauce-pan  with  Half  a  Pint  of 
Water,  a  Blade  of  Mace,  a  little  Whole  Pepper,  a  Bundle  of 
Sweet  Herbs,  and  an  Onion.  Let  them  boil  five  Minutes,  then 
take  out  the  Liver,  Lights,  and  Heart,  mince  them  very  fine, 
grate  a  little  Nutmeg  over  them,  and  jhake  a  little  Flour  on  thernj 
let  the  Feet  do  till  they  are  tender,  then  take  them  out  and  ftrafti 
the  Liquor,  put  all  together  with  a  little  Salt  and  a  Piece  of  But¬ 
ter  as  big  as  a  Walnut,  lirake  the  Sauce-pan  often,  let  it  fitnmer, 
five  or  fix  Minutes,  then  cut  lome  toafted  Sippits  and  lay  round 
the  Difh,  lay  the  Mince-Meat  and  Sauce  in  the  Middle,  and  the 
Petty-Toes  fpilt  round  it.  You  may  add  the  Juice  of  Half  a 
Lemon,  or  a  very  little  Vinegar. 

i 

Jtfecond  W ny  toRoaft  ^Leg  of  Mutton  with  Oyfters, 

QTUPF  a  Leg  of  Mutton  with  Mutton  Sewet,  Salt,  Pepper, 
Nutmeg,  and  the  Yolks  of  Eggs  5  then  roaft  it,  flick  it  all  over 
with  Cloves,  and  when  it  is  about  Half  done  cut  off  feme  of  the 
Under-fide  of  the  flefhy  End  in  little  Bits,  put  thefe  into  a  Pipkin 
with  a  Pint  of  Oyfters,  Liquor  and  all,  a  little  Salt  and  Mace, 
and  Half  a  Pint  of  hot  Water  5  flew  them  till  Half  the  Liquor  is 
wafted,  then  put  in  a  Piece  of  Butter  rolled  in  Flour,  /hake  all 
together,  and  when  the  Mutton  is  enough  take  it  up  5  pour  this 
Sauce  over  it5  and  fend  it  to  Table. 

•  To 
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To  drefs  a  Leg  of  Mutton  to  eat  like  Venifon. 

^PAKE  a  Hind  Quarter  of  Mutton,  and  cut  the  Leg  in  the  Shape 
of  a  Haunch  of  Venifon,  five  the  Blood  of  the  Sheep  and  fleep 
it  in  for  five  or  fix  Hours,  then  take  it  out  and  roll  it  in  three  or 
four  Sheets  of  White  Paper  well  butter’d  on  the  Infide,  tie  it 
with  a  Packthread  and  roaft  it,  balling  it  with  good  Beef-drip¬ 
ping  or  Butter.  It  will  take  two  Hours  at  a  good  Fire,  for  your 
Mutton  mull  be  fat  and  thick.  About  five  or  fix  Minutes  before 
you  take  it  up  take  off  the  Paper,  balte  it  with  a  Piece  of  Butter, 
and  fhake  a  little  Flour  over  it  to  make  it  have  a  fine  Froth,  and 
then  have  a  little  good  drawn  Gravy  in  a  Balon,  and  Sweet 
Sauce  in  another.  Don’t  garnilh  with  any  Thing. 

To  drefs  Mutton  the  Turkifh  Way. 

FIRST  cut  your  Meat  into  thin  Slices,  then  walh  it  in  Vinegar, 
and  put  it  into  a  Pot  or  Sauce-pan  that  has  a  clofe  Cover  to  it, 
put  infome  Rice,  Whole  Pepper,  and  three  or  four  whole  Onions  5 
let  all  thefe  llew  together,  skimming  it  frequently  :  When  it  is 
enough,  take  out  the  Onions,  and  leafon  it  with  Salt  toyourPalate, 
lay  the  Mutton  in  the  Dilh,  and  pour  the  Rice  and  Liquor  over  it. 

Note,  The  Neck  or  Leg  are  the  bell  Joints  to  drels  this  Way. 
Put  into  a  Leg  four  Quarts  of  Water,  and  a  Quarter  of  a  Pound,  of 
Rice  :  To  a  Neck  two  Quarts  of  Water,  and  two  Ounces  of  Rice. 
To  every  Pound  of  Meat  allow  a  Quarter  of  an  Hour,  being 
clofe  cover’d.  If  you  put  in  a  Blade  or  two  of  Mace  and  a  Bundle 
of  Sweet  Herbs,  it  will  be  a  great  Addition.  W  hen  it  is  juft 
enough,  put  in  a  Piece  of  Butter,  and  take  care  the  Rice  don’t  burn 
to  the  Pot.  In  all  thefe  Things  you  fhould  lay  Skewers  at  the 
Bottom  of  the  Pot  to  lay  your  Meat  on,  that  it  may  not  ffick* 

A  Shoulder  of  Mutton?  with  a  Ragoo  of  Turnips, 

TAKE  a  Shoulder  of  Mutton,  get  the  Blade  Bone  taken  out  as 
neat  as  poffible,  and  in  the  Place  put  a  Ragoo,  done  thus : 
Take  one  or  two  Sweetbreads,  feme  Cocks-Combs,  Half  an  Ounce 
of  Truffles,  fome  Mufhrooms,  a  Blade  or  two  of  Mace,  and  a  little 
Pepper  and  Salt  5  Hew  all  thefe  in  a  Quarter  of  a  Pint  of  good 
Gravy,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour,  or 
Yolks  of  Eggs,  which  you  pleale :  Let  it  be  cold  before  you  put 
it  in,  and  fill  up  the  Place  where  you  took  the  Bone  out  juft  in  the 
Form  it  was  before,  and  few  it  uptight :  Take  a  large  deep  Stew- 

pan,  or  one  of  the  round  deep  Copper  Pans  with  two  Handles,  lay 

at 
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at  trie  Bottom  thin  Slices  of  Bacon,  then  Slices  of  Veal,  a  Bundle 
of  Parfiey,  Thyme  and  Sweet  Herbs,  lomeWhole  Pepper,  a  Blade 
or  two  ot  Mace,  three  or  four  Cloves,  a  large  Onion,  and  put  in 
juft  thin  Gravy  enough  to  cover  the  Meat  •  cover  it  dole,  and  let 
it  flew  two  Hours,  then  take  eight  or  ten  Turnips,  pare  them,  and 
cut  them  into  what  Shape  you  pleafe,  put  them  into  boiling  Wa¬ 
ter,  and  let /them  be  juft  enough,  throw  them  into  a  Sieve  to 
drain  over  the  hot  Water  that  they  may  keep  warm,  then  take  up 
the  Mutton,  drain  it  from  the  Fat,  lay  it  in  a  Difh,  and  keep  it 
hot  cover'd  3  ftrain  the  Gravy  it  was  ftew’d  in,  and  take  off  all 
the  Fat,  put  in  a  little  Salt,  a  Glafs  of  Red  Wine,  two  Spoonfuls 
of  Catchup,  and  a  Piece  of  Butter  rolled  in  Flour  ;  boil  together 
fill  there  is  juft  enough  for  Sauce,  then  put  in  the  Turnips,  give 
‘Hem  a  boil  up,  pour  them  over  the  Meat  and  fend  it  to  Table* 
You  may  fry  the  Turnips  of  a  light  Brown,  and  tofs  them  up  with 
the  Sauce  5  but  that  is  according  to  your  Palate. 

Note ,  For  a  Change  you  may  leave  out  the  Turnips,  and  add  3 
Bunch  of  Sellery  cut  and  wafh’d  clean,  and  ftew’d  in  a  very  little 
Mater  till  it  is  quite  tender,  and  the  Water  almoft  boil’d  away. 
Pour  the  Gravy,  as  before  dire&ed,  into  it,  and  boil  it  up  till  the 
Sauce  is  good :  Or  you  may  leave  both  thefe  out,  and  add  Trudies, 
Morels,  fre/h  and  pickled  Mufhrooms,  and  Artichoke-Bottoms, 

N  22.  A  Shoulder  of  Veal  without  the  Knuckle,  frft  fry’d,  and 
then  done  juft  as  the  Mutton,  eats  very  well.  Don’t  garnifh  your 
Mutton,  but  garnifh  your  Veal  with  Lemon. 

To  Stuff  a  Leg  or  Shoulder  of  Mutton. 

T  A  K  E  a  little  grated  Bread,  fome  Beef  Sewet,  the  Yolks  of 
A  hard  Eggs,  three  Anchovies,  a  Bit  of  an  Onion,  fome  Pepper 
and  Salt,  a  little  Thyme  and  Winter  Savoury,  twelve  Oyfters, 
and  fome  Nutmeg  grated  5  mix  all  thefe  together,  fhred  theft* 
very  fine,  work  them  up  with  raw  Eggs  like  a  Pafte,  fluff  your 
Mutton  under  the  Skin  in  the  thickeft  Place,  or  where  you  pleafe, 
and  roaft  it :  For  Sauce,  take  fome  of  the  Oyfter  Liquor,  fome 
Claret,  one  Anchovy,  a  little  Nutmeg,  a  Bit  of  an  Onion,  and  a 
few  Oyfters  5  flew  all  thefe  together,  then  take  out  your  Onion, 
pour  your  Sauce  under  your  Mutton,  and  fend  it  to  Table.  Gar¬ 
nifh  with  Horfe-Raddifh. 


Sheeps  Rumps  ^joith  Rice. 

*Tp A  ICE  fix  Rumps,  put  them  into  a  Stew-pan  with  fome  Mut¬ 
ton  Gravy,  enough  to  fill  it,  flew  them  about  Half  an  Hour, 
take  them  up  and  let  them  ftand  to  cool,  then  put  into  the  Liquor 

a  Quarter 
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a  Quarter  of  a  Pound  of  Rice,  an  Onion  Ruck  with  Cloves,  and  a 
Blade  or  two  of  Mace  $  let  it  boil  till  the  Rice  is  as  thick  as  a 
Pudding,  but  take  Care  it  don’t  Rick  to  the  Bottom,  which 
you  muR  do  by  Rirring  it  often  :  In  the  mean  Time  take  a  clean 
Stew-pan,  put  a  Piece  of  Butter  into  it.  Dip  your  Rumps  in  the 
Tolks  of  Eggs  beat,  and  then  in  Crumbs  of  Bread  with  a  little 
Nutmeg,  Lemon-peel,  and  a  very  little  Thyme  in  it,  fry  them  in 
the  Butter  of  a  fine  Brown,  then  take  them  out,  lay  them  in  aDiih 
to  drain,  pour  out  all  the  Fat,  and  tois  in  the  Rice  into  that  Pan  y 
Rir  it  all  "together  for  a  Minute  or  two,  then  lay  the  Rice  into  the 
Difli,  lay  the  Rumps  all  round  upon  the  Rice,  have  ready  four 
Eggs  boil’d  hard,  cut  them  into  Quarters,  lay  them  round  the 
Dilh  with  fry’d  Parfley  between  them,  and  fend  it  to  Table. 


To  Bale  Lamb  and  Rice. 

TAKE  a  Neck  and  Loin  of  Lamb,  half  roaft  it,  take  it  up, 
cut  it  into  Steaks,  then  take  Half  a  Pound  of  Rice,  put  it 
into  a  Quart  of  good  Gravy,  with  two  or  three  Blades  of  Mace, 
and  a  little  Nutmeg.  Do  it  over  a  Stove  or  flow  Fire  till  the; 
Rice  begins  to  be  thick  5  then  take  it  off,  Rir  in  a  Pound  oi  But¬ 
ter,  and  when  that  is  quite  mehed  Rir  in  the  Yolxs  ot  fix  Eggs, < 
firfi  beat  j  then  take  a  Dilh  and  butter  it  all  over,  take  the  Steaks 
and  put  a  little  Pepper  and  Salt  over  them,  dip  them  in  a  little 
melted  Butter,  lay  them  into  the  Difli,  pour  the  Gravy  which 
comes  out  of  them  over  them,  and  then  the  Rice,  beat  the  Yolks 
of  three  Eggs  and  pour  all  over,  fend  it  to  the  Oven,  and  bake? 
it  better  than  Half  an  Hour. 


Baled  Mutton  Chops, 

TAKE  a  Loin  or  Neck  of  Mutton,  cut  it  into  Steaks,  put 
fome  Pepper  and  Salt  over  it,  butter  your  Difli  and  lay  in 
your  Steaks  $  then  take  a  Quart  of  Milk,  fix  Eggs  beat  up  fine, 
and  four  Spoonfuls  of  Flour  $  beat  your  Flour  and  Eggs  in  a  little.* 
Milk  firfl,  and  then  put  the  refi  to  it,  put  in  a  little  beaten  Gin-1 
ger,  and  a  little  Salt.  Pour  this  over  the  Steaks,  and  lend  it  to 
the  Oven.  An  Hour  and  a  Half  will  bake  it. 


A  Forced  Leg  of  Lamb. 

TAKE  a  large  Leg  of  Lamb,  cut  a  long  Slit  on  the  Back-fide, 
but  take  great  Care  you  don’t  deface  the  other  Side  5  then  chop: 
the  Meat  lmall  with  Marrow,  Half  a  Pound  of  Beef  Sewet,  fome 
Oyfiers,  an  Anchovy  unwafli’d,  an  Onion,  fome  Sweet  Herbs,  a 

little  Lemon-peel,  and  lome  beaten  Mace  and  Nutmeg  5  beat  alt 
x  thele 
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thefe  together  in  a  Mortar,  fluff  it  up  in  the  Shape  it  was  before, 
lew  it  up,  and  rub  it  over  with  the  Yolks  of  Eggs  beaten,  1  pit  it, 
flour  it  all  over,  lay  it  to  the  Fire,  arid  bade  it  with  Butter.  An 
Hour  will  roaft  it.  .You  may  bake  it,  if  you  pleafe,  but  then 
you  mull  butter  theDiih  and  lay  the  Butter  over  it :  Cut  the  Loin 
into  Steaks,  feafon  them  with  Pepper,  'Salt,  and  Nutmeg,  Lemon- 
peel  cur  line,  and  a  few  Sweet  Herbs,  try  them  in  frelh  Butter  of 
a  fine  Brown,  then  pour  out  all  the  Butter,  put  in  a  Quarter  of  a 
Pint  of  White- Wine,  /hake  it  about,  and  put  in  Half  a  Pint  of 
flrong  Gravy  wherein  good  Spice  has  been  boil’d,  a  Quarter  of  a 
Pint  of  Oyfters  and  the  Liquor,  fome  Mufhrooms  and  a  Spoonful 
of  the  Pickle,  a  Piece  of  Butter  rolled  in  Flour,  and  the  Yolk  of 
an  Egg  beat  3  ffir  all  thefe  together  nil  it  is  thick,  then  lay 
your  Leg  of  l  amb  in  the  Difh  and  the  Loin  round  it  5  pour  the 
Sauce  over  it,  and  garni/h  with  Lemon. 


To  Fry  a  Loin  of  Iamb, 

OUT  the  Loin  into  thin  Steaks,  put  a  very  little  Pepper  and 
^  Salt,  and  a  little  Nutmeg  on  them,  and  fry  them  in  Trefh 
Butter. 5  when  enough,  take  out  the  Steaks,  lay  them  in  a  Difh 
before  the  Eire  to  keep  hot,  then  pour  out  the  Butter,  ihake  a 
little  Flour  over  the  Bottom  of  the  Pan,  pour  in  a  Quarter  of  a 
Pint  of  boiling  Water,  and  put  in  a  Piece  of  Buttery  (hake  ail 
together,  give  it  a  boil  or  two  up,  pour  it  over  the  Steaks,  and 
fend  it  to  Table. 

Note ,  You  may  do  Mutton  the  fame  Way,  and  add  two 
Spoonfuls  of  Walnut  Pickle. 


Another  IT  ay  of  Frying  a  Neck  or  Loin  of  Lamb. 

n  u  t  it  into  thin  Steaks,  beat  them  with  a  Rolling-pin,  fry 
4  them  in  Half  a  Pint  of  Ale,  feafon  them  with  a  little  Salt, 
and  cover  them  dole  y  when  enough,  take  them  out  of  the  Pan, 
lay  them  in  a  Plate  before  the  Fire  to  keep  hot,  and  pour  all  out 
oi  the  Pan  into  a  Bafon  }  then  put  in  Half  a  Pint  of  White'  Wine, 
a  few  Capers,  the  Yolks  of  two  FTgs  heat  with  a  little  Nutmeg 
and  a  hole  Salt,  add  to  this  the  Liquor  they  were  fry’d  in,  and 
keep  Birring  it  all  one  Way  all  the  Time  till  it  is  thick,  then  put 
m  the  Lamb,  keep  fhaking  the  Pan  for  a  Minute  or  two,  lay  trie 
Steaks  into  the  Difh,  pour  the  Sauce  over  them,  and  have  iorne 
Par  fie  y  in  a  Plate  before  the  Fire  a  crhping.  Garniih  your  Difh 
with  that  and  Lemon.  \ 
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To  male  a  Ragoo  of  Lamb. 

TfAKEa  Fore-Quarter  of  Lamb,  cut  the  Knuckle-bone  oil,  lard' 
it  with  little  thin  Bits  of  Bacon,  flour  it,  fry  it  of  a  fine 
Brown,  and  then  put  it  into  an  Earthen-pot  or  Stew-pan.  Put  to 
it  a  Quart  of  Broth  or  good  Gravy,  a  Bundle  of  Herbs,  a  little 
Mace,  two  or  three  Gloves,  and  a  little  Whole  Pepper  5  cover  ifc 
elofe,  and  let  it  flew  pretty  faff  for  Half  an  Hour,  pour  the  Liquor 
all  out,  Brain  it,  keep  the  Lamb  hoc  in  the  Pot  till  the  Sauce  is 
ready  5  take  Half  a  Pint  of  Oyfters,  flour  them,  fry  them  frown, 
drain  out  all  the  Fat  clean  that  you  fryed  them  in,  skim  all 
the  Fat  off  the  Gravy,  then  pour  it  into  the  Oyfters,  put  in  an 
Anchovy,  and  two  Spoonfuls  of  either  Red  or  White  Wine  3  boil 
all  together  till  there  is  juft  enough  for  Sauce,  add  lome  freffi 
Mufhrooms  (if  you  can  get  them)  and  lome  pickled  Ones,  with  a 
Spoonful  of  the  Pickle,  or  the  Juice  of  Half  a  Lemon.  Lay  your 
Lamb  in  the  Difh,  and-  pour  the  Sauce  over  it.  Garnifti  with 
Lemon. 

s 

To  Stew  a  Lamb's,  or  Calf's  Head. 

jC'IRST  wafh  it,  and  pick  it  very  clean,  lay  it  in  Water  for 
an  Hour,  take  out  the  Brains,  and  with  afharp  Penknife  care¬ 
fully  take  out  the  Bones  and  the  Tongue,  but  be  careful  you  don't 
break  the  Meat,  then  take  out  the  two.  Eyes,  and  rake  two  Pounds 
of  Veal  and  two  Pounds  of  Beef  Sewet,  a  very  little  Thyme,  a. 
good  Piece  of  Lemon- peel  minced,  a  Nutmeg  grated,  and  two 
Anchovies  •  chop  all  very  well  together,  grate  two  ftale  Ralls* 
and  mix  all.  together  .with  the  Yolks  of  four  Eggs:  Save  enough 
of  this  Meat  to  make  about  twenty  Balls,  take  Half  Pint  of 
frefh  Mufhrooms  clean  peel’d  and  waffl’d,  the  Yolks  of  fix  Eggs 
chopp’d,  Half  a  Pint  of  Oyfters  clean  waffl’d,  or  pickled  Cockles  > 
mix  all  thele  together,  but  firft  flew  your  Oyfters,  and  put  to  it 
two  Quarts  of  Gravy,  with  a  Blade  or  two  of  Mace.  It  will  be 
proper  to  tie  the  Head  with  a  Packthread,  cover  it  dole,  and  let 
it  ftew  two  Hours :  In  the  mean  Time  beat  up  the  Brains  with 
fume  Lemon-peel  cut  fine,  a  little  Parfley  chopp’d,  Half  a  Nutmeg 
grated,  and  the  Yolk  of  ?.g\  Egg  •  have  lome  Dripping  boilings 
fry  Half  the  Brains  in  hrtle  Cakes,  and  fry  the  Balls,  keep 
them  both  hot  by  the  Fire}  rake  Half  an  Ounce  of  Truffles  and. 
Morels,  then  ftrain  the  Gravy  theHead  was  ftew’d  in,  put  theTruf- 
flesand  Morels  to  it  with  the  Liquor,  and  a  few  Mufhrooms  3  boil 
all  together,  then  put  in  the  reft  of  the  Brains  that  are  not  fry’d, 
ftew  them  together  for  a  Minute  or  two,  pour  it  over  the  Head, 

and! 


made  Plain  and  Eafy.  53 

•end  lay.  the  fry’d  Brains  and  Balls  round  it.  Garnifh  with  Lemon. 
You  may  fry  about  twelve  Oyfters. 

* 

To  drefs  Veal  a  la  Bourgoife . 

/^UT  pretty  thick  Slices  of  Veal,  lard  them  with  Bacon,  and 
^  lealon  them  with  Pepper,  Salt,  beaten  Mace,  Cloves,  Nut¬ 
meg,  and  chopp’d  Parfley,  then  take  the  Stew  pan  and  cover  the 
Bottom  with  Slices  ol  taf  Bacon,  lay  the  Veal  upon  them,  cover 
it,  and  fet  it  over  a  very  flow  Fire  for  eight  or  ten  Minutes  juft 
ro  be  hot  and  no  more,  then  brisk  up  your  Fire  and  brown  your 
Veal  on  both  Sides,  then  fhake  fome  Flour  over  it  and  brown  it 5 
pour  in  a  Quart  of  good  Broth  or  Gravy,  cover  it  clofe,  and  let 
it  flew  gently  till  it  is  enough  :  when  enough,  take  out  the  Slices 
of  Bacon,  and  skim  all  the  Fat  off  clean,  and  beat  up  the  Yolks 
of  three  Fggs  with  fome  of  the  Gravy  •  mix  all  together,  and 
keep  it  ftirring  one  Way  till  it  is  imooth  and  thick,-  then  take  it 
up,  lay  your  Meat  in  the  I>ifh,  and  pour  the  Sauce  over  it, 
Garnifh  with  Lemon. 

A  difguifed  Leg  of  Veal  and  Bacon. 

1  ARD  your  Veal  all  over  with  Slips  of  Bacon  and  a  little 
"  J  Lemon-peel,  and  boil  it  with  a  piece  of  Bacon  5  when 
enough,  take  it  up,  cut  the  Bacon  into  Slices,  and  have  ready 
fome  dry’d  Sage  and  Pepper  rubb’d  fine,  rub  over  the  Bacon,  lay 
the  Veal  ip  the  Difh  and  the  Bacon  round  it,  ftrew  it  all  over 
with  fry’d  Parfley,  and  have  Green  Sauce  in  Cups  5  made  thus  ; 
Take  two  Handfuls  of  Sorrel,  pound  it  in  a  Mortar  and  fqueeze 
out  the  Juice,  put  it  into  a  Sauce-pan  with  fome  melted  Butter,  a 
little  Sugar,  and  the  Juice  of  Lemon.  Or  you  may  make  it  thus  : 
Beat  two  Handfuls  of  Sorrel  in  a  Mortar  with  two  Pippins  quar¬ 
ter'd,  Iqueeze  the  Juke  out  with  the  Juice  of  a  Lemon  or  Vine¬ 
gar,  and  fweeten  it  with  Sugar. 

A  Piliaw  of  Veal 

A  K  E  a  Neck  or  Breaft  of  Veal,  Half  roaft  it,  then  cut  it 
into  fix  Pieces,  lealon  it  with  Pepper,  Salt  and  Nutmeg  $ 
take  a  Pound  of  Rice,  put  to  it  a  Quart  of  Broth,  fome  Mace,  and 
a  little  Salt,  do  it  over  a  Stove  or  very  flow  Fire  till  it  is  thick, 
but  butter  the  Bottom  of  the  Dilh  or  Pan  you  do  it  in^  beat  up 
the  Yolks  of  fix  Eggs  and  ftir  into  it,  then  take  a  little  round  deep 
Difh,  butter  it,  lay  fome  of  the  Rice  at  the  Bottom,  then  lay  the 
Veal  on  a  round  Heap  and  cover  it  all  over  with  the  Rice,  waih 
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it  over  with  the  Yolks  of  Eggs,  and  bake  it  an  Hour  and  a  Half, 
then  open  the  Top  and  pour  in  a  Pint  of  rich  good  Gravy.  Gar- 
nilh  with  Seville  Orange  cut  in  Quarters,  and  lend  it  to  Table 

hot. 


Bombarded  Veal 

YOU  mud:  get  a  Fillet  of  Veal,  cut  out  of  it  five  Jean  Pieces 
as  thick  as  your  Hand,  round  them  up  a  little,  then  lard 
them  very  thick  on  the  round  Side  with  little  narrow  thin  Pieces 
of  Bacon,  and  lard  five  Sheeps  Tongues  (being  firft  boiled  and 
blanched)  lard  them  here  and  there  with  very  little  Bits  of  Lemon- 
peel,  and  make  a  weli-leafbn’d  Force-Meat  of  Veal,  Bacon,  Ham, 
Beef  Sewet,  and  an  Anchovy  beat  well  5  make  another  tender 
Force-Meat  of  Veal,  Beef  Sewet,  Mufhrooms,  Spinach,  Parfley, 
Thyme,  Sweet  Marjoram,  Winter  Savoury,  and  green  Onions. 
Seafon  with  Pepper,  Salt  and  Mace;  beat  it  well,  make  a  round 
Ball  of  the  other  Force-Meat  and  fluff  in  the  Middle  of  this,  roll 
it  up  in  a  Veal  Caul,  and  bake  it  ;  what  is  left,  tie  up  like  a  So- 
lognia  Saufage  and  boil  it?  but  firft  rub  the  Caul  with  the  Yolk 
of  an  Egg  5  put  the  larded  Veal  into  a  Stew-pan  with  fome  good 
Gravy,  and  when  it  is  enough  skim  oft'  the  Fat,  put  inlpme- 
Truffles  and  Morels,  and  fome  Mufhrooms.  Youk  Force-Meat 
being  baked  enough,  lay  *r  in  the  Middle,  the  Veal  round  it,  and 
the  Tongues  fry'd  and  laid  between,  the  Boil’d  cut  into  Slices  and 
fry’d,  and  throw  all  over.  Pour  on  .them  the  Sauce.  You  may 
add  Artichoke- Bottoms,  Sweetbreads,  and  Cocks-Combs,  if  you 
pleale.  Garnilh  with  Lemon. 


Veal  •  Rolls . 

GpAKE  fen  or  twelve  little  thin  Slices  of  Veal,  lay  on  them 
lome  Force-Meat  according  to  your  Fancy,  roll  them  up, 
and  tie  them  juft  acrois  the  Middle  with  coarfe  Thread,  put 
them  on  a  Bird-fpit,  rub  them  over  with  the  Yolks  of  Eggs, 
flour  them,  and  bafte  them  with  Butter.  Half  an  Hour  will 
do  them.  „  Lay  them  into  a  Di ill ,  and  have  ready  fome  good 
Gravy,  with  a  few  Truffles  and  Morels,  and  lome  Mufhrooms. 
Garnilh  with  Lemon. 
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Olives  of  Veal,  the  French  Way'* 

TAKE  two  Pounds  of  Veal,  iome  Marrow,  two  Anchovies? 

the  Yolks  of  two  hard  Eggs,  a  few  Mulhrooms,  and  fome 
Oyfters,  a  little  Thyme,  Marjoram,  Parfley,  Spinach,  Lemon- 
peel,  Salt,  Pepper,  Nutmeg  and  Mace,  finely  beaten  5  take  your 
Veal  Caul,  lay  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients, 
and  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients,  roll  it  in 
the  Veal  Caul,  and  either  roaft  it  or  bake  it.  An  Hour  will  do 
either.  When  enough,  cut  it  into  Slices,  lay  it  into  your  Difh, 
and  pour  good  Gravy  over  it.  Garniih  with  Lemon. 

Scotch  (lollops  d  la  Francois. 

TAKE  a  Leg  of  Veal,  cut  it  very  thin,  lard  it  with  Bacon, 
f  then  take  Half  a  Pint  of  Ale  boiling  and  pour  over  it  till  the 
Blood  is  out,  and  then  pour  the  Ale  out  into  a  Bafon  5  take  a  few 
Sweet  Herbs  chopp'd  imall,  ftrew  them  over  the  Veal  and  fry  it 
in  Butter,  flour  it  a  little  till  enough,  then  put  it  into  a  Di/h  and 
pour  the  Butter  away,  toaft  little  thin  Pieces  of  Bacon  and  lay 
round,  pour  the  Ale  into  the  Stew-pan  with  two  Anchovies  and  a 
Glafs  of  White  Wine,  then  beat  up  the  Yolks  of  two  Eo-gs  and 
ftir  in  with  a  little.Nutmeg,  lome  Pepper,  and  a  Piece  of  Butter, 
fhake  all  together  till  thick,  and  then  pour  it  into  the  Difh. 
Garniih  with  Lemon. 

To  male  a  favoury  Difh  of  Veal. 

CJUT  large  ColJops  out  of  a  Leg  of  Veal,  fpread  them  abroad 
^  on  a  DreiTer,  hack  them  with  the  Back  of  a  Knife,  and  dip 
them  in  the  Yolks  of  Eggs  5  feafon  them  with  Cloves,  Mace,  Nut¬ 
meg  and  Pepper,  beat  fine  5  make  Force-Meat  with  fome  of  your 
Veal,  Beef  Sewet,  Oyffers  chopp’d,  Sweet  Herbs  ihred  fine,  and 
the  aforefaid  Spice,  Brew  all  thele  over  your  Collops,  roll  and  tie 
them  up,  put  them  on  Skewers,  tie  them  to  a  Spit,  and  roaft 
them  5  to  the  reft  of  your  Force-Meat  add  a  raw  Egg  or  two,  roll 
them  in  Balls  and  fry  them,  put  them  in  your  Di/h  with  your 
Meat  when  roafted,  and  make  the  Sauce  with  ftrong  Broth  an 
Anchovy,  a  Shalot,  a  little  White  Wine,  and  fome  Spice.  Let 
it  flew,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour 
pour  the  Sauce  into  the  Difh,  lay  the  Meat  in,  and  garnifti  with 
Lemon. 


Scotch 
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Scotch  Collops  Larded . 

PREPARE  a  Fillet  of  Veal,  cut  it  into  thin  Slices,  cut  off  the 
Skin  and  Fdt,  lard  them  with  Bacon,  fry  them  Brown,  then 
take  them  out  and  lay  them  in  a  Difh,  pour  out  all  the  Butter, 
take  a  Quarter  of  a  Pound  of  Butter  and  melt  it  in  the  Pan,  then 
Itrew  in  a  Handful  of  Flour  *  Rir  it  till  it  is  Brown,  and  pour  in 
three  Pints  of  good  Gravy,  a  Bundle  of  Sweet  Herbs,  and  an 
Onion,  which  you  muft  take  out  loon  3  let  it  boil  a  little,  then  put 
in  the  Collops,  let  them  flew  Half  a  Quarter  of  an  Hour,  put  in 
fome  Force-Meat  Balls  fry’d,  the  Yolks  of  two  Eggs,  a  Piece  of 
Butter,  and  a  few  pickled  Mufhrooms  5  Rir  all  together  for  a  Mi¬ 
nute  or  two  till  it  is  thick,  arid  then  xliflx  it  up,  Garniili  with 
Lemon. 

To  do  them  White. 

AFTER  you  have  cut  your  Veal  in  thin  Slices,  lard  it  with 
Bacon  3  feafon  it  with  Cloves,  Mace,  Nutmeg,  Pepper,  and 
Salt,  fome  grated  Bread,  and  Sweet  Herbs,  Stew  the  Knuckle  in  as 
little  Liquor  as  you  can,  a  Bunch  of  Sweet  Herbs,  feme  Whole 
Pepper,  a  Blade  of  Mace,  and  four  Cloves  3  then  take  a  Pint  of 
the  Broth,  Rew  the  Cutlets  in  it,  and  add  to  it  a  Quarter  of  a 
Pint  of  White  Wine,  fome  Mufhrooms,  a  Piece  of  Butter  rolled 
in  Flour,  and  the  Yolks  of  two  Eggs,  ftir  all  together  till  it  is 
thick,  and  then  diili  it  up.  Garni ih  with  Lemon. 

Veal  Blanquets, 

ROAST  a  Piece  of  Veal,  cut  off  the  Skin  and  nervous  Parts* 
cut  it  into  little  thin  Bits,  put  fome  Butter  into  a  Stew-pan 
over  the  Fire  with  fome  chopp’d  Onions,  fry  them  a  little,  then 
add  a  Duff  of  Flour,  ftir  it  together,  and  put  in  fome  good  Broth 
or  Gravy,  and  a  Bundle  of  Sweet  Herbs  3  feaibn  it  with  Spice*, 
make  it  of  a  good  Tate,  and  then  put  in  your  Veal,  the  Yolks  of 
two  beat  up  with  Cream  and  grated  Nutmeg,  fome  chopp  d 
Parfleyr  a  Shalot,  fome  Lemon-peel  grated,  and  a  little  Juice  of 
Lemon.  Keep  it  ftirring  one  Way  5  when  enough,  difh  it  up. 

A  Shoulder  of  Veal  a  U  Piemontoifi* 

*TpAKE  a  Shoulder  of  Veal,  cut  off  the  Skin  that  it  may  hang 
1  at  one  End,  then  lard  the  Meat  with  Bacon  and  Ham,  and 
feafon  it  with  Pepper,  Salt,  Mace,  Sweet  Herbs,  Parley  and 
Lemon-peel  3  cover  it  again  with  the  Skin,  Rew  it  with  Gravy, 
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and  when  it  is  juft  tender  take  it  up  •  then  take  Sorrel,  fomeLettuce 
chopp’d  fmall,  and  ftew  them  in  lome  Butter  with  Parllay,  Onions, 
and  Mufhroams  :  The  Herbs  being  render  put  to  them  (mme  of 
the  Liquor,  lome  Sweetbreads  and  iome  Bits  ot  Ham.  Let  all  ftew 
together  a  little  while,  then  lift  up  the  Skin,  lay  the  ftew’d  Herbs 
over  and  under,  cover  it  with  the  Skin  again,  wet  it  with  melted 
Butter,  ftrew  it  over  with  Crumbs  of  Bread,  and  lend  it  to  the 
Oven  to  Brown  j  lerve  it  hot,  with  lome  good  Gravy  in  the  Difh. 
The  French  ftrew  it  over  with  Farmefan  before  it  goes  to  the 
Oven. 

A  Calf's  Head  Surprife . 

yOU  muft  bone  it,  but  not  1  pi i t  it,  cleanfe  it  well,  fill  ft  with. 

*•  a  Ragoo  (in  the  Form  it  was  before)  made  thus  :  Take  two 
Sweetbreads,  each  Sweetbread  being  cut  into  eight  Pieces,  anOx’s 
Palate  boil’d  tender  and  cut  into  little  Pieces,  lomejCocks-Combs, 
Half  an  Ounce  of  Truffles  and  Morels,  iome  Mufhrooms,  fome 
Artichoke -Bor  toms  and  Afparagus-Tops  3  ftew  all  theie  inHalfa 
Pint  of  good  Gravy,  lealon  it  with  two  or  three  Blades  of  Mace, 
four  Cloves,  Half  a  Nutmeg,  a  very  little  Pepper,  and  fome  Salt, 
pound  all  thefe  together,  and  put  them  into  the  Ragoo:  When  if 
has  ftew’d  about  Half  an  Hour,  take  the  Yolks  of  three  Eggs  beat 
up  with  two  Spoonfuls  of  Cream  and  two  of  White  Wine,  put  it 
to  the  Ragoo,  keep  it  ftirring  oneWay  for  fear  of  turning,  and 
ftir  in  a  Piece  of  Butter  rolled  in  Flour  5  when  it  is  very  thick  and 
fmooth  fill  the  Head,  make  a  Force  Meat  with  Half  a  Pound  of 
Teal,  Half  a  Pound  of  Beef  Sewet,  as  much  Crumbs  of  Bread,  a 
few  Sweet  Herbs,  a  littleLemon-peel,  and  fome  Pepper,  Salt  and 
Mace,  all  beat  fine  together  in  a  Marble  Mortar  5  mix  it  up  with 
two  Eggs,  make  a  few  Balls  (about  twenty)  put  them  into  the 
Ragoo  in  the  Head,  then  fallen  the  Head  with  fine  wooden  Skew¬ 
ers,  lay  the  Force-Meat  over  the  Head,  do  it  over  with  the  Yolks 
of  two  Eggs,  and  fend  it  to  the  Oven  to  bake.  It  will  take  about 
rwo  Hours  baking.  You  muft  lay  Pieces  of  Butter  all  over  the 
Head,  and  then  Flour  it.  When  it  is  baked  enough  lay  it  in  your 
Diih,  and  have  a  Pint  of  good  fry’d  Gravy.  If  there  is  any 
Gravy  in  the  Dilh  the  Head  was  baked  in,  put  it  to  the  other 
Gravy,  and  boil  it  up*  pour  it  into  your  Dilh,  and  garnifh  with 
Lemon.  You  may  throw  lome  Mulhroorns  over  the  Head. 


Sweetbreads  of  Veal  a  la  Dauphine. 

*T AKE  the  largeft  Sweetbreads  you  can  get,  open  them  in  fuch 
a  Manner  as  you  can  ftufr  in  Force-Meat,  three  will  make  a 
fine  Dilh  5  make  your  Force-Meat  with  a  large  Fowl  or  young 

Cock, 
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Cock,  skin  it,  and  pick  off  all  the  Flefh,  take  Half  a  Pound  of 
Fat  and  Lean  Bacon,  cut  thefe  very  fine  and  beat  them  in  a  Mor¬ 
tar  $  lealon  it  with  an  Anchovy,  lome  Nutmeg,  a  httle  Lemon- 
peel,  a  very  little  Thyme,  and  Come  Parfley  :  Mix  theie  up  with 
the  Yolk  of  an  Egg,  fill  your  Sweetbreads  and  fallen  them  with 
fine  Wooden  Skewers;  take  the  Stew-pan,  lay  Layers  of  Bacon  at 
the  Bottom  of  the  Pan,  lealon  them  with  Pepper,  Salt,  Mace, 
Cloves,  Sweet  Herbs,  and  a  large  Onion  diced,  upon  that  lay  thin 
Slices  of  Veal,  and  then  lay  on  your  Sweetbreads  ;  cover  it  dole, 
let  it  Hand  eight  or  ten  Minutes  over  a  flow  Fire,  and  then  pour 
in  a  Quart  of  boiling  Water  or  Broth;  cover  it  clofe,  and  let  it 
flew  two  Hours  very  loftly,  then  take  out  the  Sweetbreads,  keep 
them  hot,  drain  the  Gravy,  skim  all  the  Fat  off,  boil  it  up  till 
there  is  about  Half  a  Pint,  put  in  the  Sweetbreads  and  give  them 
two  or  three  Minutes  flew  in  the  Gravy,  "then  lay  them  in  the 
Difh,  and  pour  the  Gravy  over  them.  Garnidh  with  Lemon. 


Another  JVay  to  drefs  Sweetbreads, 


TAON’T  put  any  Water  or  Gravy  into  the  Stew-pan,  but  put 
E'  the  fame  Veal  and  Bacon  over  the  Sweetbreads,  and  lealon  as 
under  directed  ;  cover 'them  dole,  put  Fire  over  as  well  as  under, 
and  when  they  are  enough  take  out  the  Sweetbreads,  put  in  a 
Ladleful  of  Gravy,  boil  it  and  drain  it,  skim  off  all  the  Fat,  let 
it  boil  till  it  jellies,  and  then  put  in  the  Sweetbreads  to  glaze  ; 
lay  Effence  ot  Ham  in  the Di III,  and  lay  the  Sweetbreads  upon  it; 
or  make  a  very  rich  Gravy  with  Mulhrooim,  Truffles  and  Morels, 
a  Glafs  of  White  Wine,  and  two  Spoonfuls  of  Catchup.  Garni fh 
with  Cocks-Combs  forc'd  and  dew’d  in  the  Gravy. 

Note.,  You  may  add  to  the  fird  Truffles,-  Morels,  Mufhrooms, 
Cocks-Combs,  Palates,  Artichoke- Bottoms,  two  Spoonfuls  of 
White  Wine,  two  of  Catchup,  or  jud  as  you  pleale. 

AT.  2?.  There  are  many  Ways  of  dreffing^  Sweetbreads, :  You 
mayyard  them  with  thin  Slips  of  Bacon,  and  road  them  with 
what  Sauce  you  pleale ;  or  you  may  marinate  them,  cut  ahem  into 
thin  Slices,  flour  them  ark!  fry  them.  Serve  them  up  with  fry’d 
Parlley,  and  either  Butter  or  Gravy.  Garuilh  with  Lemon. 


Calf's  Ch  it terlings  or  Andouilies. 

y  Ip AKE  lome  of  the  larged  Calf’s  Guts,  cleanle  them,  cut  them 
in  Pieces  proportionable  to  thoLength  of  the  Puddings  you 
defign  to  make,  and  tie  one  End  of  theie  Pieces  j  then  take  lome 

Bacon, 
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Bacon,  with  a  Calf’s  Udder  and  Chaldron  blanched,  and  cut  into 
-  Bice  or  Slices,  put  them  into  a  Stew-pan  and  leaf  on  with  fine 
Spice  pounded,  a  Bay-Leaf,  fome  Salt,  Pepper,  and  Shaiot  cut 
fmall,  and  about  Half  a  Pint  of  Cream  3  tofs  it  up,  take  of?  the 
Pan,  and  thicken  your  Mixture  with  four  or  five  Yolks  of  Eggs 
and  fome  Crumbs  of  Bread,  then  fill  up  your  Chitterlings  with 
the  Stuffing,  keep  it  warm,  tie  the  other  Ends  with  Packthread, 
blanch  and  boil  them  like  Hog’s  Chitterlings,  let  them  grow  cold 
in  rhei  r  own  Liquor  before  you  lerve  them  up  3  boil  them  over  a 
moderate  Fire,  and  ferve  them  up  pretty  hot.  Thefe  Sort  of  An- 
doubles,  or  Puddings,  muff  be  made  in  Summer,  when  Hogs  are 
leldom  kill’d. 

To  drefs  Calf's  Chitterlings  cur iou jly . 

CUT'a  Calf’s  Nut  in  Slices  of  its  Length,  and  the  Thicknefs 
^  of  a  Finger,  together  with  lome  Ham,  Bacon,  and  the  White 
of  Chickens,-  cut  after  the  lame  Manner  5  put  the  Whole  into  a 
Stew-pan,  feafon’d  with  Salt,  Pepper,  Sweet  Herbs  and  Spice, 
then  take  the  Guts  cleanfed,  cut  and  divide  them  in  Parcels,  and 
fill  them  with  your  Slices  3  then  lay  in  the  Bottom  of  a  Kettle  or 
Pan  fome  Slices  of  Bacon  and  Veal,  fealon  them  with  lome  Pep¬ 
per,  Salt,  a  Bay-Leaf  and  an  Onion,  and  lay  lome  Bacon  and 
Veal  over  them  3  then  put  in  a  Pint  of  White  Wine,  and  let  it 
ifew  foftly,  dole  cover’d  with  Fire  over  and  under  it,  if  the  Pot 
or  Pan  will  allow  of  it  3  then  broil  the  Puddings  on  a  Sheet  of 
white  Paper,  well  buttered  on  the  Infide. 

To  chefs  a  Ham  a  la  Braife . 

gPTEAR  the  Knuckle,  take  off  the  Swerd,  and  lay  it  in  Water 
^  to  frefhen  5  then  tie  it  about  with  a  String,  take  Slices  of  Ba¬ 
con  and  Beef,  beat  and  feafon  them  well  with  Spice  and  Sweet 
Herbs  5  then  lay  them  in  the  Bottom  of  a  Kettle  with  Onions, 
Parlnips,  and  Carrots  fliced,  with  lome  Gives  and  Parfley  :  Lav 
in  your  Ham  the  Fat  Side  uppermoft,  and  cover  it  with  Slices  of 
Beef,  and  over  that  Slices  of  Bacon,  then  lay  on  fome  fliced  Roots  , 
and  Herbs,  the  fame  as  under  it :  Cover  it  dole,  and  flop  it  clofe 
with  Paffe,  put  Fire  both  over  and  under  it,  and  let  it  Ifew  with 
a  very  flow  Fire  twelve  Hours  3  put  it  in  a  Pan,  drudge  it  well 
with  grated  Bread,  and  Brown  it  with  a  hot  Iron  3  then  ferve  it 
up  on  a  clean  Napkin,  garnifhed  with  raw  Parfley. 

JSFote,  If  you  eat  it  hot,  make  a  Ragoo  thus :  Take  a  Veal  Sweet¬ 
bread,  fome  Livers  of  Fowls,  Cocks-Combs,  Mufhrooms,  and 
Trutfles$  tofs  them  up  in  a  Pint  of  good  Gravy,  leafon’d  with 

’  I  Spice 
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Spice  as  you  like,  thicken  it  with  a  Piece  of  Butter  rolled  m 
Flour,  and  a  Glafs  of  Red  W  >ne  ;  then  Brown  your  Ham  as  above, 
and  let  it  Rand  a  Quarter  of  an  Flour  to  drain  the  Fat  out  $  take 
the  Liquor  it  was  Rew’d  in,  drain  it,  skim  all  the  Fat  off,  put  it 
to  the  Gravy,  and  boil  it  up.  It  will  do  as  well  as  the  Fflence 
of  Ham.  Sometimes  you  may  lerve  it  up  with  a  Ragoo  of  Craw- 
Fifh,  and  lometimes.with  Carp  Sauce. 

To  Roaft  a  Ham  or  Gammon, 

J>TiAKE  off  the  Swerd,  or  what  we  call  the  Skin,  or  Rind,  and 
lay  it  in  luke-warm  Water  for  two  or  three  Hours ;  then  lay 
it  in  a  Pan,  pour  upon  it  a  Quart  of  Canary,  and  let  it  deep  in  it 
for  ten  or  twelve  Hours.  When  you  have  Ipitted  it,  put  iorne 
Sheets  of  white  Paper  over  the  Fat  Side,  pour  the  Canary  it  was 
leak’d  in  into  the  Dripping-pan,  and  bade  it  with  it  all  the 
Time  it  is  roafting  •  when  it  is  roafted  enough  pull  off  the  Paper, 
and  drudge  it  well  with  Crumb’d  Bread  and  Parfiey  fhred  fine  j 
make  the  Fire  brisk,  and  Brown  it  well.  If  you  eat  it  hot,  gar- 
niili  it  with  Rafpings  of  Bread  5  if  cold,  ferve  it  on  a.  clean  Nap¬ 
kin,  and  garnilh  it  with  Green  Parfiey  for  a  Second  Courle, 


To  Stuff  a  Chine  of  Pork. 

MAKE  a  Stuffing  of  the  Fat  Leaf  of  Pork,  Parfiey,  Thyme, 
Sage,  Eggs,  Crumbs  of  Bread,  feaion  it  with  Pepper, 
Salt,  Shalot  and  Nutmeg,  and  Ruff  it  thick  5  then  roaR  it 
gently,  and  when  it  is  about  a  Quarter  roaRed,  cut  the  Skin  in 
Slips,  and  make  your  Sauce  with  Apples,  Lemon-peek  two  or 
three  Cloves,  and  a  Blade  of  Mace  5  fweeten  it  with  Sugar,  put 
iome  Butter  in  it,  and  have  MuRard  in  a  Cup. 


Various  Ways  of  dr  effing  a  Pig. 

171RST  skin  your  Pig  up  to  the  Ears  whole,  then  make  a  good 
Plumb-pudding  Batter,  with  good  Beef  Fat,  Fruit,  Eggs* 
Milk  and  Flour,  fill  the  Skin,  and  lew  it  up,  it  will  look  like 
a  Pig  5  but  you  muR  bake  it,  flour  it  very  well,  and  rub  it  all 
over  with  Butter,  and  when  it  is  near  enough  draw  it  to  the  Oven’s 
Mouth,  rub  it  dry,  and  put  it  in  again  for  a  few  Minutes 5  lay 
it  in  the  Difli,  and  let  the  Sauce  be  Email  Gravy  and  Butter  in 
the  Diffi :  Cut  the  other  Part  of  the  Pig  into  four  Quarters,  roaR 
them  as  you  do  Lamb,  throw  Mint  and  Parfiey  on  it  as  it  roaRsj 
then  lay  them  on  Water- CrdTes,  and  have  Mint-Sauce  in  a  Baffin, 


made  Plain  and  Eajy.  <*i 

Anyone  of  thefe  Quarters  will  make  a  pretty  Side-Difh  :  Or  take 
one  Quarter  and  roaft,  cut  the  other  into  Steaks,  and  fry  them  fine 
and  Brown  have  dew’d  Spinach  in  the  Difh,  and  lay  the  Roaft 
upon  it,  and  the  Fry  d  in  the  Middle.  Garnifh  with  hard  F.ggs 
and  Seville  Oranges  cut  into  Quarters,  and  have  lome  Butter  in  a 
Cup  :  Or  for  Change,  you  may  have  good  Gravy  in  the  Difh,  and 
garmfh  with  fry’d  Parfley  an"  Lemon  3  or  you  may  makeaRagoo 
of  Sweetbreads,  Artichoke- Bottoms,  Truffles,  Morels  and  good 
Gravy,  and  pour  over  them.  Garnifh  with  Lemon.  Either  of 
thefe  will  do  for  a  Top  IMh  of  a  Firft  Courle,  or  Bottom  Difhes 
at  a  Second  Courfe.  You  may  fricaley  it  White  tor  a  Second 
Courle  at  Top,  or  a  Side  Difh. 

You  may  take  a  Pig,  skin  him,  and  fill  him  with  Force-Meat 
made  thus  •  Take  two  Pounds  of  young  Pork,  Fat  and  all,  two 
Pounds  of  Veal  the  fame,  lome  Sage,  Thyme,  Parfley,  a  little 
Lemon-peel,  Pepper,  Salt,  Mace,  Cloves,  and  a  Nutmeg 5  mix 
them,  and  beat  them  fine  in  a  Mortar,  then  fill  the  Pig,  and  few 
it  up.  You  may  either  roaft  or  bake  it.  Have  nothing  but  good 
Gravy  in  the  Difh.  Or  you  may  cut  it  into  Slices,  and  lay  the 
Head  in  the  Middle.  Save  the  Head  whole  with  the  Skin  on, 
and  roaft  it  by  itielf  3  when  it  is  enough  cut  it  in  two,  and  lay 
in  your  Difh  :  Have  ready  lome  good  Gravy  and  dried  Sage 
rubb’d  in  it,  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour, 
take  out  the  Brains,  beat  them  up  with  the  Gravy,  and  pour 
them  into  the  Difh.  You  may  add  a  hard  Egg  chopped,  and 
put  into  the  Sauce. 

Note ,  You  may  make  a  very  good  Pie  of  it,  as  you  may  lee  in 
the  Dire&ions  for  Pies,  which  you  may  either  make  a  Bottom  or 
Side  Difh.  ",  .  : 

You  mull  obferve  in  your  White  Fricaley  that  you  take  0 ft  the 
Fat  3  or  you  may  make  a  very  good  Difh  thus  :  Take  a  Quarter 
of  Pig  skinned,  cut  it  into  Chops,  feaion  them  with  Spice,  and 
wafh  them  with  the  Yolks  of  Eggs,  butter  the  Bottom  of  a 
Dilh,  lay  thele  Steaks  on  the  Difh,  and  upon  every  Steak  lay 
dome  Force-Meat  the  Thickneis  of  a  Half  Crown,  made  thus: 
Take  Half  a  Pound  of  Veal,  and  of  Fat  Pork  the  lame  Quantity, 
chop  them  very  well  together,  and  beat  them  in  a  Mortar  fine  ; 
add  fome  Sweet  Herbs  and  Sage,  a  little  Lemon-peel,  Nutmeg, 
Pepper  and  Salt,  and  a  little  beaten  Mace  3  upon  this  lay  a 
Layer  of  Bacon,  or  Ham,  and  then  a  Bay-Leaf  3  take  a  little 
fine  Skewer  and  Hick  juft  in  about  two  Inches  long,  10  hold 
them  together,  then  pour  a  little  melted  Butter  over  them,  and 
fend  them  to  the  Oven  to  bake  3  when  they  are  enough  lay  them 
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in  your  Difh,  and  pour  good  Gravy  over  them,  with  Mufhrooms, 
and  garnifh  with  Lemon. 

A  Pig  in  Jelly . 

pUT  it  into  Quarters,  and  lay  it  in  your  Stew-pan,  put 
in  one  Calf’s  Foot  and  the  Pig’s  Feet,  a  Pint  of  Rhenifi  Wine, 
the  Juice  of  four  Lemons,  and  one  Quart  of  Water,  three  or 
four  Blades  of  Mace,  two  or  three  Cloves,  fame  Salt,  and  a  very 
little  Piece  of  Lemon-peel  5  flove  it,  or  do  it  over  a  flow  Fire 
two  Hours  5  then  take  it  up,  lay  the  Pig  into  the  Difh  you  in¬ 
tend  it  for,  then  ftrain  the  Liquor,  and  when  the  Jelly  is  cold, 
skim  off  the  Fat,  and  leave  the  Settling  at  Bottom.  Warm  the 
Jelly  again,  and  pour  over  the  Pig  ;  and  then  ferve  it  up  cold  in 
the  Jelly. 

To  drefs  a  Pig  the  French  Way . 

CPIT  your  Pig,  lay  it  down  to  the  Fire,  let  it  roafl  till  it  is 
^  thoroughly  warm,  then  cut  it  off  the  Spit,  and  divide  it  in 
twenty  Pieces.  Set  them  to  flew  in  Half  a  Pint  of  White  Wine, 
and  a  Pint  of  flrong  Broth,  leaion’d  with  grated  Nutmeg,  Pepper, 
two  Onions  cut  fmall,  and  fome  flripp’d  Thyme.  Let  it  flew 
an  Hour,  then  put  to  it  Half  a  Pint  of  flrong  Gravy,  a  Piece  of 
Butter  roll’d  in  Flou;r,  fome  Anchovies,  and  a  Spoonful  of  Vinegar, 
or  Mufliroora  Pickle  :  When  it  is  enough,  lay  it  in  your  Difh, 
and  pour  the  Gravy  over  it  5  then  garnii'h  if  with  Orange  and 
Lemon. 


C 


To  drefs  a  Pig  an  Pere-douillet> 

UT  off  the  Head,  and  divide  it  into  Quarters,  lard  them 
with  Bacon,  feafon  them  well  with  Mace,  Cloves,  Pepper, 
Nutmeg  and  Salt.  Lay  a  Layer  of  Fat  Bacon  at  the  Bottom  of  a 
Nettle,"  lay  the  Head  in  the  Middle,  and  the  Quarters  round  * 
t  hen  put  in  a  Bay-Leaf,  one  Rocambole,  an  Onion  fliced,  Lemon, 
Qarrots,  P^rfnips,  Parfley  and  Gives  $  cover  it  again  with  Bacon, 
put  in  a  Quart  of  Broth,  flew  it  over  the  Fire  for  an  Hour,  and 
then  take  it -up,  put  your  Pig  into  a  Stew-pan  or  Kettle,  pour  in  a 
Bottle  of  White  Wine,  cover  it  dole,  and  let  it  flew  for  an  Hour 
v^ery  foftly.  If  you  would  lerve  it  cold,  let  it  Band  till  it  is  cold  $ 
then  drain  it  well, -and  wipe  it,  that  it  may  look  White,  and  lay 
ilt  in  a  Difh  with  the  Head  in  the  Middle,  and  the  Quarters 
round,  then  throw  fome  Green  Parfley  all  over:  Or  anyone  of 
Quarters  is  a  very  pretty  little  Difh,  laid  on  Water-Creiies. 

If 
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If  you  would  have  it  hot,  whilft  your  Pig  is  dewing  in  the  Wine, 
rake  the  firft  Gravy  it  was  ftew’d  in  and  ftrain  it,  skim  off  all 
the  Fat,  then  take  a  Sweetbread  cut  into  five  or  fix  Slices,  fome 
Truffles,  Morels,  and  Mulhrooms  5  dew  all  together  till  they  are 
enough,  thicken  it  with  the  Yolks  of  two  Eggs,  or  a  Piece  of 
Butter  roll’d  in  Flour,  and  when  your  Pig  is  enough  take  it  out, 
and  lay  it  in  your  Difh,  and  the  Wine  it  was  ftew’d  into  the 
Ragoo*5  then  pour  all  over  the  Pig,  and  garnifli  with  Lemon. 

A  Pig  Matelote. 

GUT  and  fcald  your  Pig,  cut  off  the  Head  and  Petty-Toes, 
then  cut  your  Pig  in  four  Quarters,  put  them  with  the  Head 
and  Toes  into  cold  Water  3  cover  the  Bottom  of  a  Stew-pan  with 
Slices  of  Bacon,  and  place  over  them  the  (aid  Quarters,  with  the 
Petty-Toes  and  the  Head  cut  in  two.  Seaion  the  Whole  with 
Pepper,  Salt,  Thyme,  Bay-Leaf,  an  Onion,  and  a  Bottle  of  White 
Whne  3  lay  over  more  Slices  of  Bacon,  put  over  it  a  Quart  of  W a- 
ter,  and  let  it  boil.  Take  two  large  Eels,  skin  and  gut  them, 
and  cut  them  about  five  or  fix  Inches  long  3  when  your  Pig  is  Half 
done  put  in  your  Eels,  then  boil  a  Dozen  of  large  Craw-fifh,  cut 
off  the  Claws,  and  take  off  the  Shells  of  the  Tails;  and  when 
your  Pig  and  Eels  are  enough,  lay  firft  your  Pig  and  the  Petty- 
Toes  round  it,  but  don’t  put  in  the  Head  (it  will  be  a  pretty  Difh 
cold)  then  lay  your  Eels  and  Craw-fifh  over  them,  and  take  the 
Liquor  they  were  ftew’d  in,  skim  off  all  the  Fat,  then  add  to  it 
Half  a  Pint  of  ftrong  Gravy  thicken’d  with  a  little  Piece  of  burnt 
Butter,  and  pour  over  it  3  then  garni  fh  with  Craw-fifh  and  Le¬ 
mon,  This  will  do  for  a  Firft  Courfe,  or  Remove.  Fry  the 
Brains  and  lay  round,  and  all  over  the  Difh. 


To  drefs  a  Pig  like  a  Fat  Lamb. 

QpAKE  a  Fat  Pig,  cut  of  his  Head,  flit  and  trufs  him  up  like  a 
**-  Lamb  3  when  he  is  flit  through  the  Middle  and  skinned,  par¬ 
boil  him  a  little,  then  throw  fome  Parfley  over  him,  roaft  it  and 
drudge  it.  Let  your  Sauce  be  Half  a  Pound  of  Butter  and  a  Pint 
of  Cream,  ftirred  all  together  till  it  is  frnooth  3  then  pour  it  over, 
and  fend  it  to  Table. 


To  Roaft  a  Pig  with  the  Hair  on. 


DRAW  your  Pig  very  clean  at  the  Vent,  then  takeout  the 
Guts,  Liver  and  Lights  3  cut  off  his  Feet  and  trufs  him, 
prick  up  his  Belly,  lpit  him,  lay  him  down  to  the  Fire,  but  take 

Care 
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Care  not  to  fcorch  him  5  when  the  Skin  begins  to  rife  up  inBliffers, 
pull  off  the  Skin,  Hair  and  all :  When  you  have  clear’d  the  Pig  of 
both,  fcotch  him  down  to  the  Bones,  and  baffe  him  with  Butter 
*nd  Cream,  or  Half  a  Pound  of  Butter,  and  a  Pint  of  Milk,  put  it 
into  the  Dripping-pan,  and  keep  bailing  it  well ;  then  throw  fome 
Salt  over  it,  and  drudge  it  with  Crumbs  of  Bread  till  it  is  Half  an 
Inch  or  an  Inch  thick  When  it  is  enough,  and  of  a  fine  Brown, 
but  not  fcorch ’d,.  take  it  up,  lay  it  in  your  Difh,  and  let  your 
Sauce  be  good  Gravy  thicken’d  with  Butter  roll’d  in  a  little  Flour, 
or  elle  make  the  following  Sauce  :  Take  Half  a  Pound  of  Butter 
and  a  Pint  of  Cream,  put  them  on  the  Fire,  and  keep  them  ffirring 
oneWav  all  the  Time  }  when  the  Butter  is  melted,  and  the  Sauce 
thicken’d ,  pour  it  into  your  Difh.  Don’t  garnifh  with  any  Thing, 
unleis  fome  Rafpings  of  Bread  j  and  then,  with  your  Finger,  figure 
it  as  you  fancy. 

To  Roajl  a  Pig  with  the  Skin  on. 

T  ET  your  Pig  be  newly  killed,  draw  him,  flea  him,  and  wipe 

. ^  him  very  dry  with  a  Cloth,  then  make  a  hard  Meat  with  a 

Pint  of  Cream,  the  Yolks  of  fix  Eggs,  grated  Bread  and  Beef  Sewet^ 
feafon’d  with  Salt,  Pepper,  Mace,  Nutmeg,  Thyme  and  Lemon- 
peel  5  make  of  this  a  pretty  fliff  Pudding,  fluff  the  Belly  of  the 
Pig,  and  few  it  up  »  then  fpit  it,  and  lay  it  down  to  ro'aft  :  Let 
your  Dripping-pan  be  very  clean,  then  pour  into  it  a  Pint  of  Red 
Wine,  grate  fome  Nutmeg  all  over  it,  then  throw  a  little  Sale 
over,  a  little  Thyme,  and  fome  Lemon-peel  minced  ,  when  it  is 
enough  fliake  a  little  Flour  over  it,  and  baffe  it  with  Butter,  to 
have  a  fine  Froth.  Take  it  up  and  lay  it  in  Difh,  cut  off 
the  Head,  take  the  Sauce  which  is  in  your  Dripping  pan,'  and 
thicken  it  with  a  Piece  of  Butter  5  then  take  the  Brains,  bruife 
them,  mix  them  with  the  Sauce,  rub  in  a  little  dry’d  Sage,  pour 
it  into  your  Difh,  and  ierve  it  up.  Garnifh  with  hard  Eggs  cut 
into  Quarters,  and  if  you  have  not  Sauce  enough  add  Half  a  Pint 

©f  good  Gravy.  •_ 

Note,  You  muff  take  great  Care  no  Arnes  fall  into  the  Drip¬ 
ping-pan,  which  may  be  prevented  by  having  a  good  Fire,  which 
will  not  want  any  flirting. 


To  male  a  ■pretty  Difh  of  a  Breaft  of  Venifon. 

TAKE  Haifa  Pound  of  Butter,  flour  your  Vent  Ion,  and  fry  it 
of  a  fine  Brown  o?  both  Sides  5  then  take  it  up,  and  keep  it 
hot  covered  in  the  Difh:  Take  iome  Flour,  and  ftir  it  into  the 
gutter  till  it  is  quite  thick  and  brown  (but  take  great  Care  it 


made  Plain  and  Eafy.  6$ 

don’t  burn)  ft ir  in  Half  a  Pound  of  Lump  Sugar  beat  fine,  and 
pour  m  as  much  Red  W ins  as  will  make  it  ot  the  Fhicknefs  of 
a  R agon  5  Iqueeze  in  the  Juice  of  a  Lemon,  give  it  a  boil  up, 
and  pour  it  over  the  Venifon.  Don’t  garnilh  your  Diih,  but 
lend  it  to  Table.  , 

To  boil  a  Haunch  or  Neck  of  Venifon. 

T  AY  it  in  Salt  for  aWeek,  then  boil  it  in  a  Cloth  well  flour’d  $ 
-Li  for  every  Pound  of  Veniion,  allow  a  Quarter  of  an  Hour  for 
the  boiling.  For  Sauce  you  muft  boil  lome  Cauliflowers,  pull’d 
into  little  Sprigs  in  Milk  and  Water,  lome  fine  White  Cabbage, 
fome  Turnips  cut  into  Dice,  with  lome  Beet-root  cut  into  long 
narrow  Pieces  about  an  Inch  and  a  Halt  long,  and  Half  an  Inch 
thick  :  Lay  a  Sprig  of  Cauliflower,  and  lome  of  the  Turnips 
maftied  with  lome  Cream  and  a  little  Butter  3  let  your  Cabbage 
be  boil’d,  and  then  beat  in  a  Sauce-pan  with  a  Piece  of  Butter 
and  Salt,  lay  that  next  the  Cauliflower,  then  the  Turnips,  then 
Cabbage,  and  fo  on,  till  the  Difh  is  full  3  place  the  Beet-root  here 
and  there,  juft  as  you  fancy  3  it  looks  very  pretty,  and  is  a  fine 
Difh.  Have  a  little  melted  Butter  in  a  Cup,  if  wanted.  ■ 

Note,  A  Leg  of  Mutton  cut  Venifon  Faihion,  and  drefled 
the  lame  Way  is  a  pretty  Difti :  Or  a  fine  Neck,  with  the  Scraig 
cut  off.  This  eats  well  broil’d  or  halh’d,  with  Gravy  and  Sweet 
1  Sauce  the  next  Day. 

To  boil  a  Leg  of  Mutton  like  Venifon. 

*y<AKE  a  Leg  of  Mutton  cut  Venifon  Fafhion,  boil  it  in  a 
A  Cloth  well  flour’d  3  and  have  three  or  four  Cauliflowers 
boil’d,  pulled  into  Sprigs,  ftew’d  in  a  Sauce-pan  with  Butter,  and 
a  little  Pepper  and  Salt  3  then  have  fome  Spinach  pick’d  and 
wafh’d  clean,  put  it  into  a  Sauce-pan  with  a  little  Salt,  covered 
dole  and  ftew’d  a  little  while  3  then  drain  the  Liquor,  and  pour 
in  a  Quarter  of  a  Pint  of  good  Gravy,  a  good  Piece  of  Butter 
roiled  in  Flour,  and  a  little  Pepper  and  Salt  3  when  ftew’d  enough 
lay  the  Spinach  in  the  Difh,  the  Mutton  in  the  Middle,  and  the 
Cauliflower  over  it  3  then  pour  the  Butter  the  Cauliflower  was 
ftew’d  in  over  it  all  :  But  you  are  to  oblerve  in  Hewing  the  Cau¬ 
liflower,  to  melt  your  Butter  nicely,  as  for  Sauce,  before  the  Cau¬ 
liflower  goes  in.  This  is  a  genteel  Diih  for  a  Firft  Courfe  at 
Bottom. 

To 
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To  roa/i  Xripe, 

/^UT  your  Tripe  in  two  fquare  Pieces,  fomewhat  long,  have  a 
Force-Meat  made  of  Crumbs  of  Bread,  Pepper,  Salt,  Nutmeg, 
Sweet  Herbs,  Lemon-peel,  and  the  Yolks  of  Eggs  mixt  all  toge¬ 
ther  $  lpread  it  on  the  fat  Side  of  the  Tripe,  and  lay  the  other  fat 
Side  next  it  $  then  roll  it  as  light  as  you  can,  and  tie  it  with  a 
Packthread  •  fpit  it,  road  it,  and  bade  it  with  Butter;  when  mail¬ 
ed  lay  it  in  your  Di/h,  and  for  Sauce  melt  fome.  Butter,  and  add 
what  dropp'd  from  the  Tripe.  Boil  it  together,  and  garni fh 
with  Ralpings. 

To  drefs  Poultry. 

To  roa(i  a  Turkey. 

* |  'HE  bed:  Way  to  road  a  Turkey  is  to  looien  the  Skin  on  the 
Brel|dof  the  Turkey,  and  fill  it  with  Force-Meat,  made  thus  : 
Take  a^Quarter  of  a  Pound  of  Beef  Sewet,  as  many  Crumbs  of 
Bread,  a  little  Lemon-peel,  an  Anchovy,  fome  Nutmeg,  Pepper, 
Parfley,  and  a  little  Thyme.  Chop  and  beat  them  all  well  toge¬ 
ther,  mix  them  with  the  Yolk  of  an  Egg,  and  Huff  up  the  Bread, 
when  you  have  no  Sewet,  Butter  will  do  j  or  you  may  make  your 
Force-Meat  thils  •  Spread  Bread  and  Butter  thin,  and  grate  lome 
Nutmeg  over  it  •  when  you  have  enough  roll  it  up,  and  duff  the 
Bread  of  the  Turkey  5  then  road  it  of  a  fine  Brown,  but  be  lure  to 
pin  fome  white  Paper  on  the  Bread  till  it  is  near  enough.  You 
mud  have  good  Gravy  in  the  Difh,  and  Bread-lauce,  made  thus  : 
Take  a  good  Piece  of  Crumb,  put  it  into  a  Pint  of  Water,  with  a 
Blade  or  two  of  Mace,  two  or  three  Cloves,  and  fome  Whole  Pep¬ 
per.  Boil  it  up  five  or  fix  Times,  then  with  a  Spoon  take  out 
the  Spice,  you  had  before  put  in,  and  then  you  mud  pour  off  the 
Water  (you  may  boil  an  Onion  in  it  if  you  pleafe)  then  beat  up 
the  Bread  with  a  good  Piece  of  Butter  and  a  little  Salt  5  orOnion- 
fauce,  made  thus:  Take  fome  Onions,  peel  them  and  cut  them 
into  thin  Slices,  and  boil  them  Half  an  Hour  in  Milk  and  Water, 
then  drain  the  Water  from  them,  and  beat  them  up  with  a  good 
Piece  of  Butter  :  Shake  a  little  Flour  in,  and  dir  it  all  together 
with  a  little  Cream,  if  you  have  it,  (or  Milk  will  do)  put  the 
Sauce  into  Boats,  and  garnifh  with  Lemon. 

Another  Way  to  make  Sauce  :  Take  Half  a  Pint  of  Oyders, 
drain  the  Liquor,  and  put  the  Oyders  with  the  Liquor  into  a 
Sauce-pan,  with  a  Blade  or  two  of  Mace  j  let  them  jud  plump, 
then  pour  in  a  Glafs  of  White  Wine,  let  it  boil  once,  and  thicken 
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it  with  a  Piece  of  Batter  rolled  in  Flour.  Serve  this  up  in  a  Bafon 
by  itfelf,  with  good  Gravy  in  the  Difh,  for  every  Body  don’t 
Jove  Oyder-Sauce.  This  makes  a  pretty  Side  Diih  for  Supper, 
or  a  Corner  Difh  of  a  Table  for  Dinner.  If  you  chafe  it  in  the 
Difh,  add  Half  a  .Pint  of  Gravy  to  it,  and  boil  it  up  together. 
This  Sauce  is  good  either  with  boiled  or  roafled  T.  urkoes  or 
Fowls  3  but  you  may  leave  the  Gravy  out,  adding  as  much  But¬ 
ler  as  will  do  for  Sauce,  and  garni  filing  with  Lemon. 

To  male  Mock  Oyfter-Sauce,  either  for  Turkies 

or  Fowls  boil'd, 

PORCE  the  Turkies  or  Fowls  as  above,  and  make  your  Sauce 
^  thus:  Take  a  Quarter  of  a  Pint  of  Water,  an  Anchovy,  a 
Blade  of  two  of  Mace,  a  Piece  of  Lemon- peel,  and  five  or  fix 
Whole  Pepper  Corns.  Boil  thefe  together,  then  drain  them,  add 
as  much  Butter  with  a  little  Flour  as  will  do  for  Sauce  ;  let  ic 
boil,  and  lay  Saufages  round  the  Fowl  or  Turkey.  Garnifh 
with  Lemon. 


To  male  Mu fh room  -  Sauce  for  White  Fowls  of 

all  Sorts . 

bpAKE  a  Pint  of  Mufhrooms,  wafh  and  pick  them  very 
1  1  clean,  and  put  them  into  a  Sauce-pan,  with  a  little  Salt, 
fome  Nutmeg,  a  Blade  of  Mace,  a  Pint  of  Cream,  and  a  good 
Piece  of  Butter  roll’d  in  Flour.  Boil  thefe  all  together,  and 
keep  ftirring  them  5  then  pour  your  Sauce  into  your  Difh,  and 
garnifh  with  Lemon. 

Mufhroom-Sauee  for  White  Fowls  boil'd. 

^T^AKE  Half  a  Pint  of  Cream,  and  a  Quarter  of  a  Pound  of 
Butter,  dir  them  together  one  Way  till  it  is  thick  5  then 
add  a  Spoonful  of  Mufhroom  Pickle,  pickled  Mufhrooms,  or 
frefh,  if  you  have  them.  Garnifh  only  with  Lemon. 

To  male  Sellery-Sauce  either  for  roafled  or  boiled 
Fowls,  Turkies,  Partridges,  or  any  other  Game, 

^IpAKE  a  large  Bunch  of  Sellery,  wafh  and  pare  it  very  clean,  cut 
it  into  little  thin  Bits,  and  boil  it  foftly  in  a  little  Water  till  it 
is  tender  5  then  add  a  little  beaten  Mace,  fome  Nutmeg,  Pepper 
and  Salt,  thicken’d  with  a  good  Piece  of  Butter  rolled  in  Flour  3 
then  boil  it  up,  and  pour  into  your  Difh, 

K  ,  Xou 
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You  may  make  it  with  Cream  thus:  Boil  yourSellery  as  above9 
and  add  feme  Mace,  Nutmeg,  fome  Butter  as  big  as  a  Walnut 
rolled  in  flour,  and  Half  a  Pint  of  Cream  5  boil  them  all  toge¬ 
ther,  and  you  may  add,  if  you  will,  a  Glafs  of  White  Wine,  and 
a  Spoonful  of  Catchup. 

To  make  Brown  Sellery-Sauce. 

OTEW  the  Sellery  as  above,  then  add  Mace,  Nutmeg,  Pepper, 
^  Salt,  a  Piece  of  Butter  rolled  in  Flour,  with  a  Glafs  of  Red 
Wine,  a  Spoonful  of  Catchup,  and  Half  a  Pint  of  good  Gravy  ; 
boil  all  thele  together,  and  pour  into  the  Diih.  Garnifh.  with 
Lemon. 

To  #  Turkey,  or  Fowl,  in  Sdlery-Sauce. 

VOU  muft  judge  according  to  the  Largnefs  of  your  Turkey 
-*•  or  Fowls,  what  Sellery  or  Sauce  you  want.  Take  a  large 
Fowl,  put  it  into  a  Sauce-pan  or  Pot,  and  put  to  it  one  Quart 
of  good  Broth  or  Gravy,  a  Bunch  of  Sellery  wa  fil’d  clean  and 
cut  lima  11,  with  fome  Mace,  Cloves,  Pepper  and  AlMpice  tied 
loofe  in  a  Muflin  Ragj  put  in  an  Onion  and  a  Sprig  of  Thyme  : 
Let  thele  flew  loftly  till  they  are  enough,  then  add  a  Piece  of 
Butter  rolled  in  Flour  5  take  up  your  Fowl,  and  pour  the’Sauce 
over  it.  An  Hour  will  do  a  large  Fowl,  or  a  fmall  Turkey  3  but 
a  very  large  Turkey  will  take  two  Hours  to  do  it  foftly.  If  it  is 
over  done  or  dry  it  is  fpoii’d  3  but  you  may  be  a  Judge  of  that, 
if  you  look  at  it  now  and  then.  Mind  to  take  out  the  Onion, 
Thyme  and  Spice,  before  you  fend  it  to  Table. 

Note ,  A  Neck  of  Veal  done  this  Way  is  very  good,  and  will 
take  two  Hours  doing. 

To  male  Egg-Sauce,  proper  for  roafted  Chickens. 

MELT  your  Butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  Eggs  Fne,  put  them  into  a  Salon,  pour  the  Butter 
over  them,  and  have  good  Gravy  in  the  Difh. 

Shalot-Sauce  for  roafed  Fowls. 

TARE  Eve  or  Ex  Shalots  peel’d  and  cut  fmall,  put  them  into 
a  Sauce-pan,  with  two  Spoonfuls  of  White  Wine,  two  of 
Water,  and  two  of  Vinegar  3  give  them  a  boil  up,  and  pour 
them  into  vour  pifh,  with  a  little  Pepper  and  Salt.  Fowls 
roafted  and  laid  on  Water-creffes  is  very  good,  without  any  other 
Sauife* 
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Shalot-Sauce  for  a  Scraig  of  Matton  boiled . 

*”pAKE  two  Spoonfuls  of  the  Liquor  the  Mutton  is  boiled  in, 
-*■  tw©  Spoonfuls  of  Vinegar,  two  or  three  Shalots  cut  fine,  with 
a  little  Salt  •  put  it  into  a  Sauce-pan,  wkh  a  Piece  of  Butter  as 
big  as  a  Walnut  rolled  in  a  little  Flour;  fiir  it  together,  and 
give  it  a  boil.  For  thofe  who  love  Shalot,  it  is  the  prettiefi: 
Sauce  that  can  be  made  to  a  Scraig  of  Mutton. 

To  drefs  Livers  with  Mufhroom-Sauce. 

^pAKE  fome  pickled  or  fre/h  Mufhrooms,  cut  {'mall;  both  if 
you  have  them,  and  let  the  Livers  be  bruifed  fine,  with  a 
good  deal  of  Parfley  chopp’d  Imall,  a  Spoonful  or  two  of  Catchup, 
a  Glafs  of  White  Wine,  and  as  much  good  Gravy  as  will  make 
Sauce  enough  ;  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour. 
This  does  either  for  Roaft  or  Boil’d. 

A  pretty  little  Sauce. 

npAKE  the  Liver  of  the  Fowl,  bruiie  it  with  a  little  of  the 
Liquor,  cut  a  little  Lemon- peel  fine,  melt  fome  good  But- 
ter,  and  mix  the  Liver  by  Degrees;  give  it  a  boil,  and  pour  it 
into  the  Diih. 

To  mahe  Lemon-Sauce  for  boiled  Fowls. 

,T*AKE  a  Lemon,  pare  off  the  Rind,  then  cut  it  into  Slices,  and 
cut  it  Imall  ;  lake  all  the  Kernels  out,  bruiie  the  Liver 
with  two  or  three  Spoonfuls  of  good  Gravy,  then  melt  fome 
Butter,  mix  it  all  together,  give  them  a  boil?  and  cut  in  a 
little  Lemon  peel  very  imall. 

I  5 

A  German  Way  of  dr  effing  Fowls. 

AKE  a  Turkey  or  Fowl,  fluff  die  Bread!  with  what  Force- 
.Meat  you  like,  and  fill  the  Body  with  r  ailed  C  Kef  nuts' 
peel’d.  Roaft  it,  and  have  fome  more  roafte  i  Chef  nuts  peel’d, 
put  them  in  Half  a  Pint  of  good  Gravy,  with  a  little  Piece 
of  Butter  rolled  in  Flour  ;  boil  thefe  together,  with  fome  final! 
Turnips,  and  Saufages  cut  in  Slices,  and  fry’d  or  boil’d,  Gar- 
niih  with  Chefnuts. 

Notet  You  may  drefs  Ducks  the  fame  Way.. 

K.  a  T& 
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To  drefs  a  Turkey  or  Fowl  to  Perfe&ion . 

T? ON E  them,  and  make  a  Force-Meat  thus*.  Take  the  Flefh 
of  a  Fowl,  cut  it  imall,  then  take  a  Pound  of  Veal,  beat 
it  in  a  Mortar,  with  Half  a  Pound  of  Beef  Sewer,  as  much 
Crumbs  of  Bread,  fome  Mu/hrooms,  Truffles  and  Morels  cut 
Imall,  a  few  Sweet  Herbs  and  Parfley,  with  lome  Nutmeg,  Pep¬ 
per  and  Salt,  a  little  Mace  beaten,  lome  Lemon-peel  cut  fine  3 
mix  all  thefe  together,  with  the  Yolks  of  two  Eggs,  then  dll 
your  Turkey,  and  road:  it.  This  will  do  for  a  large  Turkey,  and 
4o  in  Proportion  for  a  Fowl.  Let  your  Sauce  be  good  Gravy, 
with  Mufhrooms,  Truffles  and  Morels  in  it  :  Then  garni  fh 
with  Lemon,  and  for  Variety  lake  you  may  lard  your  Fowl  or 
Turkey.  * 

To  flew  a  Turkey  Brown . 

pP AKE  your  Turkey  after  it  is  nicely  pick’d  and  drawn,  fill 
the  Skin  of  the  Bread:  with  Force-Meat,  and  put  an  Anchovy, 
a  Shalot,  and  a  little  Thyme  in  the  Belly,  iard  the  Rreaft 
with  Bacon,  then  put  a  good  Piece  of  Butter  in  the  Stew-pan, 
fiour  the  Turkey,  and.  fry  it  juft  of  a  fine  Brown  3  then  take  it 
out,  and  put  it  into  a  deep  Stew-pan,  or  little  Pot,  that  will  juft 
hold  tt,  and  put  in  as  much  Gravy  as  will  barely  cover  it,  a 
Glals  of  Red  Wine,  fome  Whole  Pepper,  Mace,  and  two  or 
three  Cloves,  and  a  little  Bundle  of  Sweet  Herbs  3  cover  it  dole, 
and  flew  it  for  an  Hour,  then  take  up  the  Turkey,  and  keep  it 
hot. cover’d  by  the  Fire,  and  boil  the  Sauce  to  about  a  Pint, 
ffrain  it  off,  add  the  Yolks  of  two  Eggs,  and  a  Piece  of  Butter 
rolled  in  Flour  $  ftir  it  till  it  is  thick,  and  then  lay  your  Turkey 
in  the  Hifh,  and  pour  your  Sauce  over  it.  You  may  have  ready 
fome  little  French  Loaves,  about  the  Bignefs  of  an  Egg,  cut  off 
the  Tops,  and  take  out  the  Crumb  3  then  fry  them  of  a  fine 
Brown,  fill  them  with  ftew’d  Oyfters,  lay  them  round  the  Dilh* 
and  garnifh  with  Lemon. 


B 


/ 

To  flew  a  Turkey  Brown  the  nice  Way. 

ONE  it,  and  fill  it  with  Force  Meat  made  thus  ;  Take  the 
Flefh  of  a  Fowl,  Half  a  Pound  of  Veal,  and  the  Flefh  of 
two  Pigeons,  with  a  well  pickled  or  dried  Tongue,  peel  it,  and 
chop  it  all  together,  then  beat  it  in  a  Mortar,  with  the  Marrow 
of  a  Beef  Bone,  or  a  Pound  of  the  Fat  of  a  Loin  of  Veal,  lea- 
ion  it  with  two  or  three  Blades  of  Mace,  two  or  three  Cloves, 

and 
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.and  Half  a  Nutmeg,  dried  at  a  good  Diftance  from  the  Fire  and 
pounded*  with  a  little  Pepper  and  Salt :  Mix  all  this  well  together, 
fill  your  Turkey,  fry  them  of  a  fine  Brown,  and  put  it  into  a  little 
Pot  that  will  juft  hold  it  3  lay  four  or  five  Skewers  at  the  Bottom 
of  the  Pot,  to  keep  the  Turkey  from  flicking  3  put  in  a  Quart  of 
good  Beef  and  Veal  Gravy,  wherein  was  boiled  Spice  and  Sweet 
Herbs,  cover  it  clofe,  and  let  it  ftew  Half  an  Hour  3  then  put  in  a 
Giafs  of  Red  Wine,  one  Spoonful  of  Catchup,  a  large  Spoonful  of 
pickled  Mufhrooms,  and  a  few  frefh  Ones,  if  you  have  them,  a 
few  Truffles  and  Morels,  a  Piece  of  Butter  as  big  as  a  Walnut 
rolled  in  Flour  3  cover  it  clofe,  and  let  it  ftew  Half  an  Hour  longer  5 
get  rhe  little  French  Roils  ready  fry’d,  take  lome  Oyfters?  and 
ftrain  the  Liquor  from  them,  then  put  the  Oyfters  and  Liquor  into 
a  Saucerpan,  with  a  Blade  of  Mace,  a  little  White  Wine,  and  a 
Piece  of  Butter  rolled  in  Flour  5  let  them  ftew  till  it  is  thick,  then 
fill  the  Loaves,  lay  the  Turkey  in  the  Dilh,  and  pour  the  Sauce 
over  it.  If  there  is  any  Fat  on  the  Gravy  take  it  off,  and  lay  the 
Loaves  on  each  Side  of  the  Turkey.  Garnifh  with  Lemon  when 
you  have  no  Loaves,  and  take  Oyfters  dipt  in  Batter  and  frykL 
is Totey  The  lame  will  do  for  any  White  FowL 

A  Fowl  a  la  Braife . 

>*xnRUSS  your  Fowl,  with  the  Legs  turned  into  the  Belly,  feafbn 
it  both  infide  and  out,  with  beaten  Mace,  Nutmeg,  Pepper 
and  Salt,  lay  a  Layer  of  Bacon  at  the  Bottom  of  a  deep  Stew-pan, 
then  a  Layer  of  Veal,  and  afterwards  the  Fowl,  then  put  in  an 
Onion,  two  or  three  Cloves  ftuck  in  a  little  Bundle  of  Sweet 
Herbs,  with  a  Piece  of  Carrot,  then  put  at  the  Top  a  Layer  of 
Bacon,  another  of  Veal,  and  a  third  of  Beef,  cover  k  dole,  and  let 
it  ftand  over  the  Fire  for  two  or  three  Minutes,  then  pour  in  a 
Pint  of  Broth,  or  hot  Water  3  cover  it  clofe,  and  let  it  ftew  an 
Hour,  afterwards  take  up  your  Fowl,  ftrain  the  Sauce,  and  after 
you  have  skimm’d  off  the  Fat,  thicken  it  with  a  little  Piece  of 
Butter.  You  may  add  juft  what  you  pleafe  to  the  Sauce  3  a  Ragoo 
of  Sweet  Herbs,  Cocks-Combs,  Truffles  and  Morels,  or  Muih- 
rooms,  with  Force-Meat  Balls,  looks  very  pretty,  or  any  of  the 
Sauces  above. 


To  Force  a  Fowl. 

HPAKE  a  good  Fowl,  pick  and  draw  it,  flit  the  Skin  down  the 
A  Back,  and  tak#the  Flefh  from  the  Bones,  mince  it  very  Imall, 
and  mix  it  with  one  Pound  of  Beef  Sewet  jfhred,  a  Pint  of  large 

Oyfters 
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Oyfters  chopped,  two  Anchovies,  a  Shalot,  a  little  grated  Bread, 
and  fome  Sweet  Herbs,  fhred  all  this  very  well,  mix  them  to¬ 
gether,  and  make  it  up  with  the  Yolks  of  Eggs,  then  turn  all  thele 
Ingredients  on  the  Bones  again,  and  draw  the  Skin  over  again, 
then  few  up  the  Back,  and  either  boil  the  Fowl  in  a  Bladder  an 
Hour  and  a  Quarter,  or  roaft  it,  then  flew  fome  more  Oyfters  in 
Gravy,  bruiie  in  a  little  of  your  Force-Meat,  mix  it  up  with  a 
little  frefh  Butter,  and  a  very  little  Flour  $  then  give  it  a  boil, 
lay  your  Fowl  in  the  Difh,  and  pour  the  Sauce  over  it,  garnifh- 
ing  with  Lemon. 

To  roaft  a  Fowl  with  Chefnuts. 

THIRST  take  fome  Chefnuts,  roaft  them  very  carefully,  fo  as  not 
to  burn  them,  take  off  the  Skin  and  peel  them,  take  about  a 
Dozen  of  them  cut  fmall,  and  bruiie  them  in  a  Mortar  5  parboil  the 
Liver  of  the  Fowl,  bruife  it,  cut  about  a  Quarter  of  a  Pound  of 
Ham  or  Bacon,  and  pound  it  ;  then  mix  them  all  together,  with 
a  good  deal  of  Parfley  chopp’d  fine,  a  little  Sweet  Herbs,  fome 
Mace,  Pepper,  Salt  and  Nutmeg ;  mix  thefe  together  and  put  into 
your  Fowl,  and  roaft  it.  The  beft  Way  of  doing  it  is  to  tie  the 
Neck,  and  hang  it  up  by  the  Legs  to  roaft  with  a  String,  and 
bafte  it  with  Butter.  For  Sauce  take  the  reft  of  the  Chefnuts 
peel’d  and  skinn’d,  put  them  into  fome  good  Gravy,  with  a  little 
White  Wine,  and  thicken  it  with  a  Piece  of  Butter  rolled  in 
Flour  j  then  take  up  your  Fowl,  lay  it  in  the  Difh,  and  pour  in 
the  Sauce.  Garnifh  with  Lemon. 

Pullets  a  la  Saint e  Menebout 

AFTER  having  trufs’d  the  Legs  in  the  Body,  flit  thetn  along 
the  Back,  fpread  them  open  on  a  Table,  take  Out  the  Tnigh 
Bone,  and  beat  them  with  a  Rolling-pm  $  then  leaion  them  with 
Pepper,  Salt,  Mace,  Nutmeg  and  Sweet  Herbs  $  after  that  take 
a  Pound  and  a  Half  of  Veal,  cut  it  into  thin  Slices,  and  lay  it  in  a 
Stew-pan  of  a  convenient  Size  to  ftew  the  Pullets  in  :  Cover  it, 
and  fet  it  over  a  Stove  or  flow  Fire,  and  when  it  begins  to  cleave 
to  the  Pan,  ftir  in  a  little  Flour,  fhake  the  Pan  about  till  it  be  a 
little  Brown,  then  pour  in  as  much  Broth  as  will  ftew  the  Fowls,, 
ftir  it  together,  put  in  a  little  Whole  Pepper  and  an  Onion,  and  a 
little  Piece  of  Bacon  or  Ham  3  then  lay  in  vour  Fowls,  cover  them 
clofe,  and  Jet  them  ftew  Half  an  Hour  ^  then  take  them  out,  lay 
them  on  the  Gridiron  to  Brown  on  thelnfide,  then  lay  them  before 
the  Fire  to  do  on  the  Qutiide  $  ftrew  them  over  with  the 
Yolk  of  an  Egg*  fome  Crumbs  of  Bread,  and  bafte  th«m  with  a 
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little  Butter:  Let  them  be  of  a  fine  Brown,  and  boil  the  Gravy 
till  there  is  about  enough  for  Sauce,  Itrain  it,  put  a  few  Mu/hrooms 
and  a  little  Piece  of  Butter  rolled  in  Flour  ;  lay  the  Pullets  m 


in 


the  Difh,  and  pour  in  the  Sauce.  Garniih  with  Lemon. 

Note ,  You  may  Brown  them  in  the  Oven,  or  fry  them,  which, 
you  pleale. 

Chicken  Surprize . 

IF  a  fmall  Difh  one  large  Fowl  will  do,  roaft  it,  and  take  the 
Lean  from  the  Bone,  cut  it  in  thin  Slices,  about  an  Inch  long, 
rois  it  up  with  fix  or  leven  Spoonfuls  of  Cream,  and  a  Piece  of 
Butter  rolled  in  Flour,  as  big  as  a  Walnut.  Boil  it  up,  and  fet 
it  to  cool  5  then  cut  fix  or  feven  thin  Slices  of  Bacon  round,  place 
them  in  &  Petty-pan,  and  put  fome Force-Meat  on  each  Side,  work 
them  up  into  the  Form  of  a  French  Roll,  with  raw  Egg  in  your 
Hand,  leaving  a  hollow  Place  in  the  Middle  $  put  in  your  Fowl, 
and  cover  them  with  fome  of  the  fame  Force- Meat,  rubbing  them 
fmoorh  with  your  Hand  with  a  raw  Egg  ;  make  them  of  the 
Height  and  Bignefs  of  a  French  Roll,  and  throw  a  little  fine 
grated  Bread  over  them.  Bake  them  three  Quarters  of  an  Hour 
in  a  gentle  Oven,  or  under  a  baking  Cover,  till  they  come  to  a 
fine  Brown,  and  place  them  on  your  Mazarine,  that  they  may  not 
touch  one  another,  but  place  them  fo  that  they  may  not  fall  flat 
in  the  baking  ;  or  yon  may  form  them  on  yourTable  with  a  broad 
Kitchen  Knife,  and  place  them  on  the  Thing  you  intend  to  bake 
them  on.  You  may  put  the  Leg  of  a  Chicken  into  one  of  the- 
Loaves  you 'intend  for  the  Middle.  Let  your  Sauce  be  Gravy 
thicken’d  with  Butter  and  a  little  Juice  of  Lemon.  This  is  a3 
pretty  Side  Di/h  for  a  Firfl  Courfe,  Summer  or  Winter,  if  you 
can  get  them. 

Mutton  Chops  in  Difguife . 

TAKE  as  many  Mutton  Chops  as  you  want,  rub  them  with 
Pepper,  Salt,  Nutmeg,  and  a  little  Pariley  $  roll  each  Chop 
in  Half  a  Sheet  of  White  Paper,  well  buttered  on  the  Infide,  a.nd 
roll’d  on  each  End  clofe.  Have  fome  Hog’s  Lard  or  Beef  Drip¬ 
ping  boiling  in  a  Stew-pan,  put  in  the  Steaks,  fry  them  of  a  fine 
Brown,  lay  them  in  your  Difh,  and  garnifh  with  fry  *d  Pariley  * 
throw  fome  all  over,  have  a  little  good  Gravy  in  a  Cup,  but  take 
great  Care  you  don’t  break  the  Paper,  nor  have  any  Fat  in  the 
Di/h,  but  let  them  be  well  drained. 

n»  » 

*  *  -  Chickens 
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Chickens  roajled  with  Force-Meat  and  Cucumbers . 

*  ,  \ 

*Tp  A  K  E  two  Chickens,  drefs  them  very  neatly,  break  the 
Breaft  Bone,  and  make  a  Force-Meat  thus :  Take  the  Fle/li 
of  a  Fowl  and  of  two  Pigeons,  with  lome  Slices  of  Ham  or 
Bacon,  chop  them  all  well  together,  take  the  Crumb  of  a  Penny 
Loaf  foaked  in  Milk  and  boiled,  then  fet  it  to  cool  5  when  it  is 
cool  mix  it  all  together,  fealbn  it  with  beaten  Mace,  Nutmeg, 
Pepper,  and  a  little  Salt,  a  very  little  Thyme,  feme  Parfley,  and 
a  little  Lemon-peel,  with  the  Yolks  of  two  Eggs  j  then  fill  your 
Fowls,  lpit  them,  and  tie  them  at  both  Ends  3  after  you  have 
paper’d  the  Breaft,  take  four  Cucumbers,  cut  them  in  two,  and 
Jay  them  in  Salt  and  Water  two  or  three  Hours  before  3  then  dry 
them,  and  fill  them  with  fome  of  the  Force-Meat  (which  you 
muft  take  care  to  lave)  and  tie  them  with  a  Packthread,  flour 
them,  and  fry  them  of  a  fine  Brown  3  when  your  Chickens  are 
enough,  lay  them  in  the  Difh,  and  untie  your  Cucumbers,  but 
take  care  the  Meat  don’t  come  out  5  then  lay  them  round  the 
Chickens  with  the  flat  Side  downward,  and  the  narrow  End 
upwards.  You  muft  have  fome  rich  fry’d  Gravy,  and  pour  into 
the  Difh  ;  then  garmfh  with  Lemon. 

Note,  One  large  Fowl  done  this  Way,  with  the  Cucumbers, 
laid  round  it,  looks  very  pretty,  and  is  a  very  good  Difh, 

Chickens  a  la  Braife . 

YOU  muft  take  a  Couple  of  fine  Chickens,  lard  them,  and 
fealon  them  with  Pepper,  Salt  and  Mace  3  then  lay  a  Layer 
of  Veal  in  the  Bottom  of  a  deep  Stew-pan,  with  a  Slice  or  two 
of  Bacon,  an  Onion  cut  to  Pieces,  a  Piece  of  Carrot  and  a  Layer 
of  Beef  3  then  lay  in  the  Chickens  with  the  Breaft  downward,  and 
a  Bundle  of  Sweet  Herbs  3  after  that  lay  a  Layer  of  Beef,  and 
put  in  a  Quart  of  Broth  or  Water  3  cover  it  dole,  let  it  flew  very 
ibftly  for  an  Hour  after  it  begins  to  fimmer.  In  the  mean  Time, 
get  ready  a  Ragoo  thus  :  Take  a  good  Veal  Sweetbread,  or  two, 
cut  them  fmall,  let  them  on  the  Fire,  with  a  very  little  Broth  or 
■Water,  a  few  Cocks-Combs,  Truffles  and  Morels,  cut  fmall,  with 
an  Gx-Palate,  if  you  have  it  3  ftew  them  all  together  till  they  are 
enough,  and  when  your  Chickens  are  done,  take  them  up,  and 
keep  them  hot  3  then  ftrain  the  Liquor  they  were  ftew’d  in,  skim 
the  Fat  off  and  pour  into  your  Ragoo  3  add  a  Glals  of  Red  W  ine,  a 
Spoonful  of  Catchup,  and  a  few  Mufhrooms  3  then  boil  all  toge¬ 
ther  with  a  few  Artichoke-Bottoms  cut  in  four,  and  Alparagus- 
Tops.  If  your  Sauce  is  not  thick  enough,  take  a  little  Piece  of 

Butter 
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Butter  roll’d  in  Flour,  and  when  enough  lay  your  Chickens  in  the 
Difh,  and  pour  the  Ragoo  over  them.  Garnifh  with  Lemon. 

Or  you  may  make  your  Sauce  thus:  Take  the  Gravy  the  Fowls 
were  ffew’d  in,  Brain  it,  skim  off  the  Fat5  have  ready  Half  a 
Pint  of  Oyffers,  with  the  Liquor  Brained,  put  them  to  your 
Gravy  with  a  Glafs  of  White  Wine,  a  good  Piece  of  Butter 
rolled  in  Flour  3  then  boil  them  all  together,  and  pour  over  your 
Fowls.  Garni Ih  with  Lemon, 


To  marinate  Fowls, 

^Tp  AK  E  a  fine  large  Fowl  or  Turkey,  raife  the  Skin  from  the 
Breaff-Bone  with  your  Finger,  then  take  a  Veal  Sweetbread 
and  cut  it  imall,  a  few  Qyffers,  a  few  Mufhrooms,  an  Anchovy, 
Lome  Pepper,  a  little  Nutmeg,  fome  Lemon-peel,  and  a  little 
Thyme  5  chop  all  together  fmall,  and  mixt  with  the  Yolk  of  an 
Egg,  Buff  it  in  between  the  Skin  and  the  Fle/h,  but  take  great 
Care  you  don’t  break  the  Skin,  and  then  Buff  what  Qyffers  you 
pieafe  into  the  Body  of  the  Fowl.  You  may  lard  the  Bread  of 
the  Fowl  with  Baco'n,  if  you  chufe  it.  Paper  the  Breaff,  and 
roaff  it.  Make  good  Gravy^  and  garnifh  with  Lemon..  You 
may  add  a  few  Mufhrooms  to  the  Sauce. 


To  broil  Chickens. 

'  CLIT  them  down  the  Back,  and  feafon  them  with  Pepper  and 
^  Salt,  lay  them  on  a  very  clear  Fire,  and  at  a  great  Diffance. 
Let  the  Infide  lye  next  the  Fire  till  it  is  above  Half  done  5  then 
turn  them,  and  take  great  Care  the  flefhy  Side  don’t  burn,  throw 
iome  fine  Ralpings  of  Bread  over  it,  and  let  them  be  of  a  fine 
Brown,  but  not  burnt.  Let  your  Sauce  be  good  Gravy,  with 
Mufhrooms,  and  garnifh  with  Lemon  and  the  Livers  broil’d,  the 
Gizzards  cut,  flalh’d,  an,d  broil’d  with  Pepper  and  Salt. 

Qr  this  Sauce  :  Take  a  Handful  of  Sorrel,  dip  it  in  boiling 
Water,  drain  it  and  have  ready  Half  a  Pint  of  good  Gravy,  a 
Shalot  fhred  (mall,  and  fome  Parfley  boil’d  very  green  3  thicken 
it  with  a  Piece  oFButter  roll’d  in  Flour,  and  add  a  Glafs  of  Red 
Vvine,  then  lay  your  Sorrel  in  Heaps  round  the  Fowls,  and  pour 
the  Sauce  over  them.  Garnifh  with  Lemon. 

Note%  You  may  make  juff  what  Sauce  you  fancy. 


Pull'd  Chickens. 


TP AKE  three  Chickens,  boil  them  juff  fit  for  eating,  but  not 
too  much  3  when  they  are  boiled  enough,  flea  ail  the  Skin 
off,  and  take  the  White  Flefh  off  the  Bones,  pull  it  into  Pieces 

L  -  about 
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sbout  as  thick  as  a  large  Quill,  and  Half  as  long  as  your  Finger, 
have  ready  a  Quarter  of  a  Pint  of  good  Cream  and  a  Piece  of 
freih  Butter  about  as  big  as  an  Egg,  fhlr  them  together  till  the 
Butter  is  all  melted,  and  then  put  in  your  Chickens  with  the  Gravy 
that  came  from  them,  give,  them  two  or  three  Toffes  round  on 
the  Fire,  put  them  into  a  Difh,  and  lend  them  up  hot. 

Note,  The  Leg  makes  a  very  pretty  Difh  by  itielf,  broiled 
very  likely  with  Pome  Pepper  and  Salt  •  the  Livers  being  broil’d 
and  the  Gizzards  broil’d,  cut  and  flafh’d,  and  laid  round  the 
Legs,  with  good  Gravy-fauce  in  the  Difh.  Garnifh  with 
Lemon. 

m 

A  pretty  Way  of  flewing  Chickens. 

TAKE  two  fine  Chickens,  Half  boil  them,  then  take  them 
up  in  a  Pewter  or  Silver  Difh,  if  you  have  one  5  cut  up  your 
Fowls,  and  feparate  all  the  Joint-Bones  one  from  another,  and 
then  take  out  the  Breafl-Bones.  If  there  is  not  Liquor  enough 
from  the  Fowls  add  a  few  Spoonfuls  of  the  W ater  they  were  boil'd 
in,  put  in  a  Blade  of  Mace,  and  a  little  Salt- 5  cover  it  dole  with 
another  Difh,  let  it  over  a  Stove  or  ChafFmg-drfh  of  Coals,  let  it 
ffew  till  the  Chickens  are  enough,  and  then  lend  them  hot  to  ih*e 
Table  in  the  lame  Dilh  they  were  ftew’d  in. 

Note ,  This  is  a  very  pretty  Difh  for  any  fick  Perfon,'  °r  f°r  a 
lying-in  Lady.  For  Change  it  is  better  than  Butter,  and  the 
Sauce  is  very  agreeable  and  pretty.. 

N  2 ?.  You  may  do  Rabbits,  Partridges,  or  more  Game  this 
.  Way. 

Chickens  Chirtngr ate . 

CUT  off  their  Feet,  break  the  Breaft-Bone  flat  with  a  Rolling- 
pin,  but  take  Care  you  don’t  break  the  Skin  3  flour  them,  fry 
them  of  a  fine  Brown  in  Butter,  then  drain  all  the  Fat  out  of  the 
Pan,  but  leave  the  Chickens  in.  Lay  a  Pound  of  Gravy  Beef  cut 
very  thin  over  your  Ghtckens,  and  a  Piece  of  Veal  cut  very  thin, 
a  little  Mace,  two  or  three  Cloves,  lome  Whole  Pepper,  an  Onion, 
a  little  Bundle  of  Sweet  Herbs,  and  a  Piece  of  Carroty  and  then 
pour  in  a  Quart  of  boiling  Water  3  cover  it  dole,  let  it  flew  for 
a  Quarter  of  an  Hour,  then  take  out  the  Chickens  and  keep  them 
hot "3  let  the  Gravy  boil  till  it  is  quite  rich  and  good,  then  Aram 
it  off  and  put  it  into  your  Pan  again,  with  two  Spoonfuls  of  Red 
Wine,  and  a  few  Muihrooms  3  put  in  your  Chickens  to  heat,  then 
fake  them  up,  lay  them  into  your  Difh,  and  pour  your  Sauce  over 
them.  Garnifh  with  Lemon,  and  a  few  Slices  of  cold  Ham 
warm’d  in  the  Gravy. 

Note, 
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-  'Note*  You  may  fill  your  Chickens  with  Force-Meat,  and  la**d 
them  with  Bacon,  and  addTruifles,  Morels  and  Sweetbreads  cut 
{mall,  but  then  it  will  be  a  very  high  Dilh. 

Chickens  boiled  with  Bacon  and  Seilery. 

BOIL  two  Chickens  very  White  In  a  Pot  by  themfelves,  and 
a  Piece  of  Ham,  or  good  thick  Bacon  -  boil  two  Bunches  of 
Seilery  tender,  then  cut  them  about  two  Inches  long,  all  the 
white  Part,  put  it  into  a  Sauce-pan  with  Half  a  Pint  of  Cream, 
a  Piece  of  Butter  rolled  in  Flour,  and  fome  Pepper  and  Salt  ; 
fet  it  on  the  Fire,  and  fhake  it  often :  When  it  is  thick  and 
fine,  lay  your  Chickens  in  the  Difh  and  pour  the  Sauce  in  the 
Middle,  that  the  Seilery  may  lye  between  the  Fowls,  arid  garnifli 
the  Difh  all  round  with  Slices  of  Ham  or  Bacon, 

note.  If  you  have  cold  Ham  in  the  Houle,  that  cut  into 
Slices  and  broil’d  does  full  as  web,  or  better,  to  lay  round  the 

Difh. 

Chickens  with  Tongues.  A  good  D?jh  for  a 

great  deal  of  Company. 

TAKE  fix  Imall  Chickens  boiled  very  White,  fix  Hogs 
Tongues  boiled  and  peeled,  a  Cauliflower  boiled  very  White 
in  Milk  and  Water  whole,  and  a  good  deal  of  Spinach  boiled 
Green  ;  then  lay  your  Cauliflower  m  the  Middle,  the  Chickens 
dole  all  round,  and  the  Tongues  round  them  with  the  Roots 
outwards,  and  the  Spinach  in  little  Heaps  between  the  Tougue^. 
Garnifli  with  little  Pieces  of  Bacon  toafted,  and  lay  a  little  Bit 
©n  each  of  th^ Tongues. 

Scotch  Chickens.  4 

*j[?IRST  wafh  your  Chickens,  dry  them  in  a  clean  Cloth,  and 
T  finge  them,  then  cut  them  into  Quarters  5  put  them  into  a 
Stew-pan  or  Sauce-pan,  and  juft  cover  them  with  Water,  put  in 
a  Biacle  or  two  of  Mace,  and  a  little  Bundle  of  Parfley  $  cover 
them  dole,  and  let  them  flew  Half  an  Hour,  then  chop  Hall  a. 
Handful  of  dean  walh’d  Parfley  and  throw  in,  and  have  ready 
fix  Eggs ,  Whites  and  all,  beat  fine.  Let  your  Liquor  boil  up, 
and  pour  the  Egg  all  over  them  as  it  boils  $  then  lend  all  toge¬ 
ther  hot  in  a  deep  Dilh,  but  take  out  the  Bundle  of  Parfley  fir  ft. 
You  muft  be  fure  to  skim  them  well  before  you  put  in  your 

Mace,  and  the  Broth  will  be  fine  and  clear. 

L  z  note. 
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Note,  This  is  alfo  a  very  pretty  Difh  for  fick  People,  but  t be 
Sootch  Gentlemen  are  very  fond  of  it. 

To  marinate  Chickens. 

r^UT  two  Chickens  into  Quarters,  lay  them  inVinegar  for  three 
or  four  Hours,  with  Pepper,  Salt,  a  Bay -  Leaf,  and  a  few 
Cloves,  make  a  very  thick  Batter,  iirft  with  Half  a  Pint  of  Wine 
and  Flour,  then  the  Yolks  of  two  Eggs,  a  little  melted  Butter, 
lome  grated  Nutmeg  and  chopp’d  Pa r fie y  ;  beat  all  very  well  to- 
gerher,^dip  your  Fowls  in  the  Batter,  and  fry  them  in  a  good  deal 
ot  Hog  s  Lard,  which  muff  firft  boil  before  you  put  your  Chickens 
in.  Let  them  be  of  a  fine  Brown,  and  lay  them  in  your  Drill 
lik^  a  Pyramid,  with  fry’d  Parfley  all  round  them.  Garnifh  with 
Lemon,  and  have  lome  good  Gravy  in  Boats  or  Bafcns. 

To  flew  Chickens. 

T'AKE  -0  Chickens,  cut  them  into  Quarters,  wafh  them 
clean,  and  then  put  them  into  a  Sauce-pan  ;  put  to  them  a 
Quarter  of  a  Pint  of  Water,  Half  a  Pint  of  Red  Wine,  lome 
Mace,  Pepper,  a  Bundle  of  Sweet  Herbs \  an  Onion,  and  a  few 
R&ipmgs-  cover  them  dole,  let  them  flew  Half  an  Hour,  then 
sake  a  Piece  of  Butter  about  as  big  as  an  Egg  rolled  in  Flour* 
fut  it  in,  and  cover  it  dole  for  five  or  fix  Minutes,  fhake  the 
Sauce  pan  about,  and  then  take  out  the  Sweet  Herbs,  and  Onion, 
u  ou  .may  take  the  Yolks  of  two  Eggs,  beat  and  mix’d  with  them 
it  you  don  t  like  it,  leave  them  out.  Garnifh  with  Lemon. 

Docks  a  la  Mode . 

^I'^AkE  two  fine  Ducks,  cut  them  into  Quarters,  fry  them  in 
Butter  a  little  Brown,  then  pour  out  all  the  Fat,  and  throw  a 
Ertie  Flour  oyer  them;  add  Half  a  Pint  of  good  Gravy,  a 
Quarter  of  a  Pint  of  Red  Wine,  two  Shalots,  an  Anchovy,  and  a 
.»urici!e  of  Sweet  Herbs ;  cover  them  dole,  and  let  them  Rev/  a 
Quarter  ot  an  Hour;  take  out  the  Herbs,  skim  off  the  Far,  and 
iet  your  Sauce  be  as  thick  as  Cream.  Send  it  to  Table,  and 
garmih  with  Lemon. 

1 

To  drefs  a  Wild  Dock  the  befi  Way. 

F  }  R  S  7  ?alf  ?a{1  it}  then  lay  it  in  a  Tilth,  carve  it,  but 
P  ieave  she  Joints  hanging  together,  throw  a  little  Pepper  and 
,  and  iqueeze  the  Juice  of  a  Lemon  over  it,  turn  it  on  the 

\  -  '  Brea.fl  3 
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.Brea ft,  and  prefs  it  hard  with  a  Plate,  then  add  to  it  its  own  Gravy, 
and  two  or  three  Spoonfuls  of  good  Gravy  *  cover  it  clofe  with 
another  Di/h,  and  let  it  over  a  Stove  ten  Minutes,  then  lend  it 
to  Table  hot  in  the  Difh  it  was  done  in,  and  garnifii  with  Le¬ 
mon.  You  may  add  a  little  Red  Wine,  and  a  Shalot  cut  imall, 
if  you  like  it,  but  it  is  apt  to  make  the  Duck  eat  hard,  unlels  you 
firit  heat  the  Wine  and  pour  it  in  juft  as  it  is  done. 

To  boil  a  Duck  or  Rabbit  with  Onions. 

TY  OIL  your  Duck  or  Rabbit  in  a  good  deal  of  Water,  be  fure 
^  to  skim  your  Water,  for  there  will  always  rile  a  Skim,  which 
if  dt  boils  down  will  dilcolour  your  Fowls,  &c.  They  will  take 
about  Half  an  Hour  boiling  5  for  Sauce,  your  Onions  muft  be 
peel’d,  and  throw  them  into  Water  as  you  peel  them,  then  cut 
them  into  thin  Slices,  boil  them  in  Milk  and  Water,  and. skim 
the  Liquor.  Hall  an  Hour  will  boil  them.  Throw  them  into  a 
dean  Sieve  to  drain  them,  put  them  into  a  Sauce-pan  and  chop 
them  final],  /hake  in  a  little  Flour,  put  to  them  two  or  three 
Spoonfuls  of  Cream,  a  good  Piece  of  Butter,  ftew  all  together  over 
the  Fire  till  they  are  thick  and  fine,  lay  the  Duck  or  Rabbit  in 
the  Difh,  and  pour  the  Sauce  all  over  3  if  a  Rabbit,  you  muft  cut 
oft  the  Head  and  cut  it  in  two,  and  lay  it  on  each  Side  the  Di/h. 

Or  you  may  make  this  Sauce  for  Change  :  Take  one  large 
'Onion,  cut  it  imall,  Half  a  Handful  of  Par/ley  clean  wa/hed  and 
picked,  chop  it  Imall,  a  Lettuce  cut  Imall,  a  Quarter  of  a  Pint  of 
good  Gravy,  a  good  Piece  of  Butter  rolled  in  a  little  Flour  5  add  3 
little  Juice  of  Lemon,  a  little  Pepper  and  Salt,  let  all  ftew  toge¬ 
ther  for  Half  an  Hour,  then  add  two  Spoonfuls  of  Red  Wine.  This 
Sauce  is  moft  proper  for  a  Duck  5  lay  your  Duck  in  the  Difh,  and 
pour  your  Sauce  over  it. 


To  drefs  a  Duck  with  Green  Peas. 

13UT  a  deep  Stew-pan  over  the  Fire,  with  a  Piece  of  frefh  But¬ 
ter,  ftnge  your  Duck  and  flour  it,  turn  it  in  the  Pan  two  or 
three  Minutes,  then  pour  out  all  the  Fat,  but  let  the  Duck  remain 
in  the  Pan  3  put  to  it  Half  a  Pint  of  good  Gravy,  a  Pint  of  Peas, 
two  Lettuces  cut  Imall,  a  /mail  Bundle  of  Sweet  Herbs,  a  little 
Pepper  and  Sait,  cover  them  dole,  and  let  them  ftew  for  Half  an 
Hour,  mow  and  then  give  the  Pan  a  fhake  3  when  they  are  juft 
done,  grate  in  a  litrleNutmeg,  and  put  in  a  very  little  beaten  Mace, 
and  thicken  it  either  with  a  Piece  of  Butter  rolled  in  Flour,  or  the 
Yolk  of  an  Egg  beat  up  with  two  or  three  Spoonfuls  oi  Cream  3. 
(hake  it  all  together  for  three  or  four  Minutes,  take  out  the  Sweet 
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Herbs,  lay  the  Duck  in  theDifh,  and  pour  the  Sauce  over  it.  You 
may  garnifh  with  boiled  Mint  chopp’d,  or  let  it  alone. 

To  drefs  a  Duck  nroiih  Cucumbers, 

^jpAKE  three  or  four  Cucumbers;  pare  them,  take  out  the  Seeds,, 
**■  cut  them  into  little  Pieces,  lay  them  in  Vinegar  for  two  or 
three  Hours  before,  with  two  large  Onions  peeled  and  fhced,  then 
do  your  Duck  as  above  5  then  take  the  Duck  out,  and  put  in  the 
Cucumbers  and  Onions,  fir  ft  drain  them  in  a  Cloth,  let  them  be  a 
little  Brown,  fhake  a  little  Flour  over  them,  in  the  mean  Time 
let  your  Duck  be  Hewing  in  the  Sauce-pan  with  Half  a  Pint  of 
Gravy  for  a  Quarter  of  an  Hour,  then  add  to  it  the  Cucumbers 
and  Onions,  with  Pepper  and  Salt  to  your  Palate,  a  good  Piece  of 
Butter  rolled  in  Flour,  and  two  or  three  Spoonfuls  of  Red  Wine  , 
Brake  all  together,  and  let  it  flew  together  for  eight  or  ten  Minutes, 
then  take  up  your  Duck  and  pour  the  Sauce  over  it. 

Or  you  may  roaft  your  Duck,  and  make  this  Sauce  and  pour 
over  it,  but  then  a  Quarter  of  a  Pint  oi  Gravy  will  be  enough. 

To  drefs  a  Duck  a  la  Braife, 

Take  a  Duck,  lard  it  with  little  Pieces  of  Bacon,  feafon  it 
infide  and  out,  with  Pepper  and  Salt,  lay  a  Layer  01  Bacon, 
cut  fhm,  in  the  Bottom  of  a  Stew-pan,  and  then  a  Layer  of  Jean 
Beef  cut  thin,  then  lay  on  your  Duck  with  iome  Carrot,  an  Onion, 
a  little  Bundle  of  Sweet  Herbs,  a  Blade  Or  two  of  Mace,  and  iay  a 
thin  Layer  of  Beef  over  the  Duck  5  cover  it  dole  and  let  it  over  a 
Bow  Fire  for  eight  or  ten  Minutes,  then  take  oft  the  Cover  and 
fhake  in  a  little  Flour,  give  the  Pan  a  fhake,  pour  m  a  Pint  ot 
froall  Broth  or  boiling  Water  5  give  the  Pan  a  lhake  or  two,  cover 
it  clofe  again,  and  let  it  flew  Half  an  Lour,  then  take  off  aie  Co- 
ver,  take  out  the  Duck  and  keep  it  hot,  let  the  Sauce  boil  ti.l 
there  is  about  a  Quarter  of  a  Pint  or  little  better,  then  ftram  it  and 
put  it  into  the  Stew-pan  again,  with  a  Giafs  01  Red  v>  me  ;  put 
in  your  Duck,  Ihake  the  Pan  and  let  it  flew  four  or  five  Minutes ; 
then  lay  your  Duck  in  the  Difh  and  pour  the  Sauce  over  it,  and 
garnifh  with  Lemon.  If  you  love  your  Duck  very  high,  you  may 
fill  it  with  the  following  Ingredients :  T ake  a  V eal  S weetbread  cut 
in  eight  or  ten  Pieces,  a  few  Truffles,  fofne  Oyfters,  a  little  Sweet 
Herbs  and  Parfley  chopp’d  fine,  a  little  Pepper,  Salt,  and  beaten 
Mace  5  fill  your  Duck  with  the  above  Ingredients,  tye  both  lands 
tight,  and  dreis  as  above  5  or  you  may  fill  it  witn  rorce-Meat 
made  thus:  Take  a  little  Piece  of  Veal,  take  all  the  Skip  and  Fat 

beat  in  a  Mortar  with  as  much  Sewed*  and  an  ecjcai  Qj-ian-r 
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tity  of  Crumbs  of  Bread,  a  few  Sweet  Herbs,  lome  Parfley  chopp’d., 
a  little  Lemon-peel,  Pepper,  Salt,  beaten  Mace  and  Nutmeg,  and 
mix  it  up  with  the  Yolk  of  an  Egg. 

You  may  dew  an  Ox’s  Palate  tender,  and  cut  it  into  Pieces, 
with  fome  Artichoke-Bottoms  cut, into  four,  and  toffed  up  in  the 
Sauce.  You  may  lard  your  Duck  or  let  it  alone,  juft  as  you  pleafe, 
for  my  Part  I  think  it  belt  without. 

To  boil  Ducks  the  French  Way. 

LET  your  Ducks  be  larded  and  Half  roaded,  then  take  them 
off  the  Spit,  put  them  into  a  large  earthen  Pipkin,  with 
Half  a  Pint  of  Red  Wine,  and  a  Pint  of  good  Gravy,  lome 
Chefnuts,  £rd  roaded  and  peeled.  Half  a  Pint  of  large  Oyders, 
the  Liquor  drained  and  the  Beards  taken  off,  two  or  three  littJa 
Onions  minced  Email,  a  very  little  dripped  Thyme,  Mace,  Pep¬ 
per,  and  a  little  Ginger  beat  fine  3  cover  it  dole  and  let  them  dew 
Half  an  Hour  over  a  flow  Fire,  and  the  Crud  of  a  French  Roll 
grated  when  you  put  in  your  Gravy  and  Wine;  when  they  are 
enough  take  them  up,  and  pour  the  Sauce  over  them. 

To  drefs  a  Goofe  with  Onions  or  Cabbage, 

OALT  the  Goofe  for  a  Week,  then  boil  it.  It  will  take  an 
O  Hour.  You  may  either  make  Onion  Sauce  as  we  do  for 
Ducks,  or  Cabbage  boiled,  chopped,  and.  dewed  in  Butter,  with 
a  little  Pepper  and  Salt;  lay  the  Goofe  in  the  Difh,  and  pour 
the  Sauce  over  it.  It  eats  very  good  with  either. 


Directions  for  Roofing  a  Goofe. 

TAKE  Sage,  wafli  it,  pick  it  clean,  chop  it  Email,  with 
Pepper  and  Salt ;  roll  them  with  Butter,  and  put  them  into  the 
Belly;  never  put  Onion  into  any  Thing,  unlefs  you  are  Eure  every 
Body  loves  it ;  take  Care  that  your  Goofe  be  clean  picked  and 
wafhed.  I  think  the  bed  Way  is  to  fcald  a  Goofe,  and  then  you 
are  Eure  it  is  clean,  and  not  Eo  drong  :  Let  your  Water  be  Ecalding 
hot,  dip  in  your  Goofe  for  a  Minute,  then  all  the  Feathers  will 
come  off  clean  ;  when  it  is  quite  clean  wadi  it  with  cold  Water, 
and  dry  it  with  a  Cloth  ;  road  it  and  bade  it  with  Butter,  and 
when  it  is  Half  done  throw  fbme  Flour  over  it,  that  it  may  have 
a  fine  Brown.  Three  Quarters  of  an  Hour  will  do  it  at  a  quick 
Fire,  if  it  is  not  too  large,  otherwife  it  will  require^  an  Hour. 
Always  have  good  Gravy  in  a  Balon,  and  Applesauce  in  another. 

.A  Green - 


S  2 


The  /7;  /  ^  Cookery ? 
Green  Goofe. 


N 


EV  ER  put  any  Seafoning  into  it,  unlefs  defired.  You  mull 
either  put  good  Gravy,  or  Green-Sauce  in  the  Dilh,  made 
thus:  Take  a  Handful  of  Sorrel,  beat  in  a  Mortar,  and  Iqueeze 
the  Juice  out,  add  to  it  the  Juice  of  an  Orange  or  Lemon,  and  a 
little  Sugar,  heat  it  in  a  Pipkin,  and  pour  it  into  your  Difh  .5  but 
the  bed  Way  is  to  put  Gravy  in  the  Difh,  and  Green-Sauce  in  a 
Cup  or  Boat.  Or  made  thus:  Take  Half  a  Pint  of  the  Juice  of 
Sorrel,  a  Spoonful  of  White  Wine,  a  little  grated  Nutmeg,  a 
little  grated  Bread  5  boil  thefe  a  Quarter  of  an  Hour  foftly,  then 
Arain  it  and  put  into  the  Sauce-pan  again,  and  iweeten  it  with  a 
little  Sugar,  give  it  a  boil  and  pour  it  into  a  Difh  orBalon;  feme 
like  a  little  Piece  of  Butter  rolled  in  Hour,  and  put  into  it. 

t  ,  A 

To  dry  a  Goofe, 

/7J.ET  a  fat  Goofe,  take  a  Handful  of  common  Salt,  a  Quarter  of 
an  Ounce  of  SaJt-Petre,  a  Quarter  of  a  Pound  of  coarie  Sugar, 
mix  all  together,  and  rub  your  Goofe  very  well,  jet  it  lie  in  this 
Pickle  a  Fortnight,  turning  and  rubbing  it  every  Day,  then  roll 
it  in  Bran,  and  hang  it  up  in  a  Chimney  where  Wobd;Smoke  is 
for  a  Week.  If  you  have  nor  that  Convenience  fend  it  to  the 
Bakers,  the  Smoke  of  the  Given  will  dry  it  ;  or  you  may  hang  it 
in  your  own  Chimney,  not  too  near  the  Fire,  "but  make  a  Fire 
under  it,  and  lay  Horle-Dung  and  Saw -Du lb  on  it,  and  that  will 
fm other  and  fmoke-dry  it  5  when  it  is  well  dried  keep  it  in  a  dry 
Place,  you  may  keep  it  two  or  three  Months  or  more,  when  you 
boil  it  put  it  in  a  good  deal  oi  Water,  and  be  lure  to  skim  it 
well. 

Note,  You  may  boil  Turnips,  or  Cabbage  boiled  and  Aewed 
in  Butter,  or  Onion-Sauce. 

To  drefs  a  Goofe  in  Ragoo . 

17  L  A  T  the  Breaft  down  with  a  Cleaver,  then  prefs  it  down 
X  with  your  Hand,  skin  it,  dip  it  into  fealding  Water,  let  it 
be  cold,  lard  it  with  Bacon,  feafon  it  Well  with  Pepper,  Salt,  and 
a  little  beaten  Mace,  then  flour  it  all  over,  take  a  Pound  of  good 
Beef  Sewet  cut  final],  put  it  into  a  deep  Stew-pan,  let  it  be  melted, 
then  put  in  your  Goole,  let  it  be  Brown  on  both  Sides;  when  it  is 
Brown  put  in  a  Pint  of  boiling  Wafer,  an  Onion  or  two,  a  Bundle 
oi  Sweet  Herbs,  a  Bay-L^f,  fome  Whole  Pepper,  and  a  few 
Cloves ;  cover  it  clofe,  and  let  it  flew  foftly  till  it  is  tender.  About 
Half  an  Hour  will  do  it,  if  fmall  5  if  a  large  one,  three  Quarters  of 
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an  Hour:  In  the  mean  time  make  a  Ragoo,  boil  fome  Turnips  al- 
moil  enough,  fome  Carrots  and  Onions  quite  enough  $  cut  them 
all  into  little  Pieces,  put  them  into  a  Sauce-pan  with  Hall  a  Pint 
of  good  Beef  Gravy,  a  little  Pepper  and  Salt,  a  Piece  of  Butter 
rolled  in  Flour,  and  let  this  flew  all  together  a  Quarter  of  an 
Hour.  Take  the  Goofe  and  drain  it  well,  then  lay  it  in  tne 
Difh,  and  pour  the  Ragoo  over  it. 

Where  the  Onion  is  difliked,  leave  it  out.  You  may  add  Cab¬ 
bage  boiled  and  chopped  fmall. 

A  Goofe  a  la  Mode . 


AKE  a  large  fine  Goofe,  pick  it  clean,  skin  it,  and  cut  it 
down  the  Back,  bone  it  nicely,  take  the  Fat  off,  then  take  a 
dried  Tongue,  boil  it  and  peel  it :  Take  a  Fowl  and  do  it  in  the 
lame  Manner  as  the  Goofe,  leafon  it  with  Pepper,  Salt  and  beaten 
Mace,  roll  it  round  the  Tongue,  leafon  the  Goofe  with  the  fame, 
put  the  Tongue  and  Fowl  in  the  Goofe,  and  few  the  Goofe  up 
again  in  the  lame  Form  it  was  before  5  put  it  into  a  little  Pot  that 
will  juft  hold  it,  put  to  it  two  Quarts  of  Beef  Gravy,  a  Bundle 
of  Sweet  Herbs  and  an  Onion  ;  put  fome  Slices  of  Ham,  or  good 
Bacon,  between  the  Fowl  and  Goofe  ;  cover  it  clofe,  and  let  it  ftew 
an  Hour  over  a.  good  Fire  :  When  it  begins  to  boil  Jet  it  do  very 
foftly,  then  take  up  your  Goofe  and  skim  off  all  the  Fat,  ftram  it, 
put  in  a  Glafs  of  Red  Wine,  two  Spoonfuls  of  Catchup,  a  Yea! 
Sweetbread  cut  fmall,  fome  Truffles,  Morels  and  Mufhrooms,  a 
Piece  of  Butter  rolled  in  Flour,  and  fome  Pepper  and  Salt,  i? 
wanted  5  put  in  the  Goofe  again,  cover  it  clofe,  and  let  it  flew 
Half  an  Hour  longer,  then  take  it  up  and  pour  the  Ragoo  over 
if*  Garni fh  with  Lemon. 

Note,  This  is  a  very  fine  Difh.  You  muft  mind  to  lave  the 
Bones  of  the  Goofe  and  Fowl,  and  put  them  into  the  Gravy  when, 
it  is  firft  fet  on,  and  it  will  be  better  if  you  roll  Ibrne  Beef  Marrow 
between  the  Tongue  and  Fowl,  and  between  the  Fowl  and  Goofe. 
it  will  make  them  mellow  and  eat  fine.  You  may  add  fix  or 
feven  Yolks  of  hard  Eggs  whole  in  the  Difh,  they  are  a  pretty 
Add  ition.  Take  care  to  skim  off  the  Fat. 


To  Stew  Giblets. 

T  ET  them  be  nicely  fealded  and  picked,  break  the  two  Pinion 
Bones  in  two,  cut  the  Head  in  two,  and  cut  off  the  Noftrils  ^ 
cut  the  Liver  in  two,  the  Gizzard  in  four,  and  the  Neck  in  two  ; 
flip  off  the  Skin  of  the  Neck,  and  make  a  Pudding  with  two  hard 
Eggs  chopp’d  fine,  the  Crumb  of  a  j French  Roll  fteeped  in  hot 

M  Milk 
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jvlilk  two  or  three  Hours,  then  mix  it  with  the  hard  Egg,  a  little 
utrneg^  }  eppeM  Salt,  and  a  little  Sage  chopped  fine,  a  very  little 
melted  Butter,  and  ftir  it  together  :  Tye  ore  End  of  the  Skin,  and 
i  it  with  the  Ingredients,  tye  the  other  End  tight,  and  put  all 
toge tiier  in  the  Sauce- pan,  with  a  Quart  of  good  Mutton  Broth,  a 
-Bundle  of  Sweet  Herbs,  an  Onion,  lome  Whole  Pepper,  Mace,  two 
or  three  Cloves  ty’d  up  looie  in, a  Muflin  Rag,  and  a  very  little 
Piece  of  Lemon- peel;  cover  them  dole,  and  Jet  them  flew  till 
quite  tender,  then  take  a  I'm  a.ll  French  Roll  to  died  Brown  on  all 
ides,  and  put  it  into  the  Sauce  pan,  give  it  a  ftmke,  and  let  it 
Jtew  till  there  is  juft  Gravy  enough  to  eat  with  them,  then  take 
out  the  Onion,  Sweet  Herbs  and  Spice,  Jay  the  Roll  in  the  Mid- 
ole,  the  Giblets  round,  the  Pudding  cut  into  Slices' and  laid  round, 
and  then  pour  the  Sauce  over  all. 


Another  IV ay, 

'JjQAKB  the, Giblets  clean  pick’d  and  wafli’d,  the  Feet  skinn’d 
and  Bill  cut  off,  the  Head  cut  in  two,  the  Pinion  Bones  broke 
into  two,  the  Liver  cut  in  two,  the  Gizzard  cut. inro  four,  the  Pipe 
pull  d  out  of  the  Keck,  the  Keck  cut  in  two  :  Put  them  into  a 
I  Jpkin  with  Half  a  Pint  of  Water,  fome  Whole  Pepper,  Black 
and  W  hite,  a  Blade  of  Mace,  a  little  Sprig  of  Thyme,  a  imall 
On] on,  a  little  Cruft  of  Bread,  then  cover  them  dole,  and  let 
t  iern  on  a  very  flow  E  ire.  Wood  Embers  is  beft.  Let  them  ftew 
till  they  are  quite  tender,  then  take:  out  the  Herbs  and  Onions, 
arc.  pour  them  into  a  little  I)jfh.  Sealbn  them  with  Salt. 

To  Roafi  Pigeons* 

■piIX  them  with  Parfley  clean  wafh’d  and  chopp’d,  and  fome 
A  Pepper  and  Salt  rolled  in  Butter;  fill  the  Bellies,  tye  the 
Keck-end  dole,  lo  that  nothing  can  run  out,  put  a  Skewer  through 
the  Legs,  and  have  a  little  Iron  on  putpofe,  with  fix.' Hooks' to- it, 
ar-d  on  each  Hook  |Lng  a  Pigeon  ;  faften  one  End  of  the  String  to 
tne  Chimney,  and  the  other  End  to  the  Iron  ("this  is  what  we  call 
the  poor  Man  s  Spit)  flour  them,  bafte  them  with  Butter,  and 
turn  them  gently  for  fear  of  hitting  the  Bars.  They  will  roaft 
nicely,^  and  be  full  of  Gravy.  J  ake  Care  how  you  take  them  off, 
not  to  iofe  any  of  the  Liquor.  You  may  melt  a  very  little  Butter, 
and  put  into  the  Di/h.  Your  Pigeons  ought  to  be  quite  Frefh,  and 
not  loo  much  done,  d  his  is  by  much  the  beft  Way  of  doing 
them,  for  then  they  will  Iwim  in  their  own  Gravy,  and  a  very 
little  melted  Butter  will  do.  , 


When 
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VV  hen  you  roaft  them  on  a  Spit  all  the  Gravy  runs  out,  or  if 
you  ftufFthem  and  broil  them  Whole  you  cannot  lave  the  Gravy 
1°  well,  though  they  will  be  very  good  with  Parfley  and  Butter 
in  .he  Difh,  or  Iplit  and  broiled  with  Pepper  and  Salt. 

To  Roil  Pigeons. 

OIL  them  by  themfelve.s,  for  fifteen  Minutes,  then  boil  a 
handfome  Iquare  Piece  of  Bacon  and  lay  in  the  Middle  5  ftew 
lome  Spinach  to  lay  round,  and  lay  the  Pigeons  on  the  Spinach. 

.  Gainiih  your  Dull  with  Parlley  laid  m  a  Plate  before  the  Fire  to 
crilp.  Or  you  may  lay  one  Pigeon  in  the  Middle,  and  the  reft 
round,  and  toe  Spinach  between  each  Pigeon,  and  a  Slice  of  Bacon 

on  each  Pigeon.  Garnilh  with  Slices  of  Bacon  and  melted  Butter 
in  a  Cup. 

To  d  la  Daube  Pigeons. 

X  A  rK  1'  2  rrge  Sau/e'Pan’  lay  a  Layer  of  Bacon,  then  a  Layer  of 
,  V  eari’  a  ofcoarfe  Beet,  and  another  little  Layer  ofVea] 
aoout  a  i  ound  of  Veal  and  a  Pound  of  Beef  cut  very  thin,  a  Piece 

a  Bundm°^  Sweet  Herbs?  an  °nion>  W  Black  and 
White  Pepper  a  Blade  or  two  of  Mace,  four  or  five  Cloves,  a 

Cruft  or  Eread  toafted  very  Brown.  Cover  the  Sauce-pan 

1  rf  K  °uef  a  FiPe  f°r  five  or  Minutes>  /hake  it  in  a 
•  iivtle  Flour  then  pour  m  a  Quart  of  boiling  Water,  /hake  it  round 

cover  lL  C  0^e’  an<^  lf  ftuw  till  the  Gravy  is  quire  rich  and 
good,  then  ftrain  it  off  and  skim  off  all  Z  Fat?  In  the  ”! 
Lime  ftuft  the  Bellies  of  the  Pigeons  with  Force-Meat  mac^e 
thw  ,  1  ake  a  Pound  of  Yea],  a  Pound  of  Beef  Sewet,  beat  ’both  i'n 
a  Mortar  fine,  an  equal  Quantity  of  Crumbs  of  Bread,  feme  Pep- 

bme  Par’d Nutmeb  U-aten  Mace,  a  little  Lemon-peel  cut  final!, 
lome  Pat  Hey  cut  lmall,  and  a  very  little  Thyme  dripp’d  •  mix  a! 

together  with  the  Yolk  of  an  Egg,  fill  theVigeons^and  flat  the 
iruall  down,  flour  them  and  fry  them  in  frelh  Butter  a  little 

hr  ’  ruerPOUr  ai!  ths  Fat  ciean  out  of  the  Pan.  and  put  to  the 
I  igums  the  Gravy,  cover  them  clofe,  and  let  them  ftew  a  Quar¬ 
ter  of  an  Hour  or  till  you  think  they  are  quite  enough  ;  Then 
take  them  up,  lay  them  m  a  Difh  and  pour  in  your  Saucer  on  each 
Pigeon  lay  a  Bay-Leaf,  and  on  the  Leaf  a  Slice  of  Bacon.  You 
may  garni fh  with  a  Lemon  notched,  or  let  it  alone. 

f0tej  You  may  leave  out  the  Stuffing,  they  will  be  very  rich 

Itf  MadTS,"'  “d  ”  “  *•  th 
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Pigeons  P^ir. 

IM/f  AKE  a  good  Force-Meat  as  above,  cut  off  the  Feet  quite,  fluff 
f  X  them  in  the  Shape  of  a  Pear,  roll  them  in  the  Yolk  of  an 
Egg,  and  then  in  Crumbs  ot  Bread  5  lfick  the  Leg  at  the  Top, 
and  butter  a  Di/li  to  lay  them  in  ;  then  lend  them  to  an  Oven  to 
bake,  but  don’t  let  them  touch  each  other  ;  when  they  are 
enough,  lay  them  in  aDi/h,  and  pour  in  good  Gravy  thicken’d  with 
the  Yolk  of  an  Egg,  or  Butter  rolled  in  Flour;  don’t  pour  your 
Qravy  over  the  Pigeons.  You  may  Garnilh  with  Lemon.  It  is  a 
pretty  genteel  Difh  :  Or  for  Change  lay  one  Pigeon  in  the  Mid¬ 
dle,  the  reft  round,  and  flew’d  Spinach  between  5  poached  Eggs 
on  the  Spinach.  Garnifh  with  notched  Lemon  and  Orange  "cut 
into  Quarters,  and  have  melted  Butter  in  Boats. 

Pigeons  fiovei. 

*T\4KE  a  frnall  Cabbage  Lettuce,  juft  cut  out  the  Heart  and 
X  make  a  Force  -  Meat  as  before,  only  chop  the  Heart  of  the 
Cabbage  and  mix  with  it;  fill  up  the  Place  yon  took  out,  and 
tie  it  acrofs  with  a  Packthread  •  fry  it  of  a  light  Brown  in  freih 
Butter,  pour  out  all  the  Fat,  lay*  the  Pigeons  round,  fiat  them 
with  your  Hand,  feafon  them  a  little  with  Pepper,  Salt,  and 
beaten  Mace  (take  great  Care  not  to  put  too  much  Salt)  pour  in 
Half  a  Pint  ot  Rhenifi  Wine,  cover  it  dole,  and  let  it  ftew  about 
five  or  fix  Minutes ;  rhen  put  in  Half  a  Pint  of  good  Gravy,  cover 
them  dole,  and  let  them  flew  Half  an  Hour,  lake  a  good  Piece 
of  Butter  rolled  in  Flour,  ihake  it  in  3  when  it  is  fine  and  thick 
take  it  up,  untie  it,  lay^  the  Lettuce  in  the  Middle,  and  the 
Pigeons ^  round  5  fqueeze  in  a  little  Lemon  Juice,  and  pour  the 
Sauce  all  over  them.  Stew  a  little  Lettuce,  and  cut  it  into  Pieces 
for.  Garni  Hi  with  pickled  red  Cabbage. 

Note ,  Or  fo'r  Change  you  may  fluff  your  Pigeons  with  the  fame 
Force-Meat,  and  cut  two  Cabbage-Lettuces  into  Quarters,  and 
flew  as  above  ;  fo  lay  the  Lettuce  between  each  Pigeon,  and  one 
in  the  Middle,  with  the  Lettuce  round  it,  and  pour  the  Sauce  all 
over  them. 


Pigeons  furtouL  . 

'pORCE  your  Pigeons  as  above,  then  lay  a  Slice  of  Bacon  on 
X  the  Bread,  and  a  Slice,  of  Vea!  beat  with  tin  Back  of  a 
Knife,  and  ^eafon’d  with  Mace,  Pepper  and  Salt,  tie  it  on 

?ers  is  better  ; 

,  / 

uth  a  P  i  ece  of 
Butter, 


?  ,,  V4  VVJL1JI  anu  oa» 

with  a  imali  Packthread,  or  two  fine  Skewer 
Igit  them  on  a  fin.  -  Bird-Spit,  roail  them  and  bafle  vvi 
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Butter,  then  with  the  Yolk  of  an  Egg,  and  then  bafle  them  again 
with  Crumbs  of  Bread,  a  little  Nutmeg  and  Sweet  Herbs  ^when 
enough  lay  them  in  your  Difh,  have  good  Gravy  ready,  with 
Truffles,  Morels  and  Mufhrooms,  to  pour  into  your  Difh.  Gar¬ 
ni  Ih  with  Lemon. 

* 

Pigeons  in  compote  with  White  Sauce. 

I"  ET  your  Pigeons  be  drawn,  pick’d,  fcalded  and  fiea’d  5  then 
put  them  into  a  Stew-pan  with  Veal  Sweetbreads,  Cocks- 
Combs,  Mufhrooms,  Truffles,  Morels,  Pepper,  Salt,  a  Pint  of 
thin  Gravy,  a  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  Blade 
or  rwro  of  Mace  \  cover  them  dole,  let  them  flew  Half  an  Hour, 
then  take,  out  the  Herbs  and  Onion,  then  beat  up  the  Yolk  of  two 
or  three  Eggs,  and  fome  chopp’d  Parfley  in  a  Quarter  of  a  Pint  of 
Cream,  and  a  little  Nutmeg}  mix  all  together,  flir  it  one  Way 
till  thick  5  lay  the  Pigeons  in  the  Difh,  and  the  Sauce  all  over. 
Garnifh  with'  Lemon. 

A  French  Pup  ton  of  Pigeons. 

*~PAXE  Savoury  Force-Meat  rolled  out  like  Pafle,  put  it  in  a 
E  buttered  Difh,  lay  a  Layer  of  very  thin  Bacon,  fquab  Pigeons, 
fliced  Sweetbread,  Afparagus-Tops,  Mufhrooms,  Cocks-Combs,  a 
Palate  boiled  tender  and  cut  into  Pieces,  and  the  Yolks  of  hard 
Eggs }  make  another  Force-Meat  and  lay  over  like  a  Pie,  bake  its 
andwhen  enough  turn  it  into  a  Difh,  and  pour  Gravy  round  it. 

Pigeons  lot  Jed  with  Rice. 

'TiAKE  fix  Pigeons,  fluff  their  Bellies  with  Parfley,  Pepper 
*  and  Salt,  roll’d  in  a  very  little  Piece  of  Butter  $  put  them  into  a 
Quart  of  Mutton  Broth,  with  a  little  beaten  Mace,  a  Bundle  of 
Sweet  Herbs,  and  an  Onion  5  cover  them  clofe,  and  let  them  boil 
a  full  Quarter  of  an  Hour  5  then  take  out  the  Onion  and  Sweet 
Herbs,  and  take  a  good  Piece  of  Butter  rolled  in  Flour,  put  it  in 
and  give  it  a  fhake,  feafon  it  with  Salt  if  it  wants  it,  then  have 
ready  Half  a  Pound  of  Rice  boiled  tender  in  Milk  }  when  it  be¬ 
gins  to  be  thick  (but  take  great  Care  it  don’t  burn  too)  take  the 
Yolks  of  two  or  three  Eggs,  beat  up  with  two  or  three  Spoonfuls 
of  Cream  and  a  little  Nutmeg,  flir  it  together  till  it  is  quite  thick, 
then  take  up  the  Pigeons  and  lay  them  in  a  Difh  5  pour  the 
Gravy  to  the  Rice,  flir  all  together  and  pour  over  the  Pigeons. 
Garni/h  with  hard  Eggs  cut  into  Quarters. 


Pigeons 
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Pigeons  iranfmogr  tiled. 

*1  'AKE-yoar  Pigeons,  feaion  them  with  Pepper  and  Salt,  take  a 
■**  large  Piece  of  Butter,  make  a  PufF-pafte,  and  roll  each  Pigeon 
in  a  Piece  of  Pafte  5  tie  them  in  a  Cloth,  fo  that  the  Pafte  don’t 
break 3  boil  them  in  a  good  deal  of  Water.  They  will  take  an 
Hour  and  a  Half  boiling  3  untie  them  carefully  that  they  don’t 
break 3  lay  them  in  the  Difh,  and  you  may  pour  a  little  good 
Gravy  in  the  Difh.  They  will  eat  exceeding  good  and  nice, 
and  will  yield  Sauce  enough  of  a  very  agreeable  Relifh. 

D  »•.  ]  :  'J. 

Pigeons  in  Fricandos . 

;  A  FTER  having  trufled  your  Pigeons  with  their  Legs  in  their 
““  Bodies,  divide  them  in  two,  and  lard  them  with  Bacon  3  then 
lay  them  in  a  Stew* pan  with  the  larded  Side  downwards,  and  twTo 
whole  Leeks  cut  fmali,  two  Ladlefuls  of  Mutton  Broth,  or  Veal- 
Gravy  3  cover  them  clofe  over  a  very  flow  Fire,  and  when  they 
are  enough  make  your  Fire  very  brisk,  to  wafte  away  what  Li¬ 
quor  remains:  When  they  are  of  a  fine  Brown  take  them  up,  and' 
pour  out  all  the  Fat  that  is  left  in  the  Pan  3  then  pour  in  feme 
Veal  Gravy  to  loolen  what  Hicks  to  the  Pan,  and  a  little  Pepper  3 
Bur  it  about  for  two  or  three  Minutes  and  pour  it  over  the  Pi- 
jgeoifis.  This  is  a  pretty  little  Side  Difh. 

5  •  ■  v *  '  -  ■  *■  '  . . ■  1  •  •  ~  1 

To  road  Pigeons  meith  a  Farce . 

INTAKE  a  Farce  with. the  Livers  minced  (mail,  as  much  Sweet 
A  Sewet  or  Marrow,  grated  Bread  and  hard  Egg,  an  equal 
Quantity  of  each  3  feafon  with  beaten  Mace,  Nutmeg,  a  little  Pep¬ 
per,  Salt,  and  a  little  Sweet  Herbs  3  mix  all  theft  together  with 
the  Yolk  of  an  Egg,  then  cut  the  Skin  of  your  Pigeon  between  the 
Legs  and  the  Body,  and  very  carefully  with  your  Finger  raife  the 
Skin  from  the  Flefh,  but  take  Care  you  don’t  break  it  3  then  force 
them  with  this  Farce  between  the  Skin  and  Flefh,  then  trufs  the 
Legs  clofe  to  keep  it  m3  fpit  them  and  roaflthem,  drudge  them 
with  a  little  Flour,  and  baffe  them  with  a  Piece  of  Butter  3  fave 
the  Gravy  which  runs  from  them,  and  mix  it  up  with  a  little  Red 
Wine,  a  little  of  the  Farce-Meat  and  fome  Nutmeg.  Let' it  boil, 
then  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour,  and  the 
Yolk  of  an  Egg  beat  up  and  fome  minced  Lemon;  when  enough, 
lay  the  Pigeons  in  the  Difh  and  pour  in  the  Sauce,  'Garnilli 
with  Lemon. 

To 
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Jo  dre/s  Pigeons  d  Soleil. 

FIRST  flew  your  Pigeons  in  a  very  little  Gravy  till  enough,  and 
rake  different  Sorts  of  Flefh  according  to  your  Fancy, 
both  of  Butcher’s  Meat  and  Fowl  ;  chop  it  fmall,  feafon  it  with 
beaten  Mace,  Cloves,  Pepper  and  Salt,  and  beat  it  in  a  Mortar  till 
it  is  like  Pafle  ;  roll  your  Pigeons  in  it,  then  roll  them  in  the  Yolk 
of  .an  boa,  fhake  Flour  and  Crumbs  of  Bread  thick  all  over,  have 
ready  iome  Beef  Dripping  or  Hog’s  Lard  boiling  5  fry  themBrpwn, 
and  lay  them  in  your  Difh.  Garmfh  with  fry’d  Parfley. 

Pigeons  in  a  Hole. 

TAKE  your  Pigeons,  feafon  them  with  beaten  Mace,  Pepper 
and  Salt  •  put  a  little  Piece  of  Butter  in  the  Belly,  lay  them  in 
a  Di  sh  and"  pour  a  light  Batter  all  over  them,  made  with  a  Quart 
of  Milk  and  Fggs,  and  four  or  five  Spoonfuls  of  Flour.  Bake  it, 

and  fend  it  to  Table.  It  is  a  good  Difh. 

■  * ' 

Pigeons  in  Pimlico . 

MPAKE  the  Livers  with  fome  Fat  and  Lean  of  Ham  or  Bacon, 
Mufhrooms,  Truffles,  Parfley  and  Sweet  Herbs;  feafon  with 
beaten  Mace,  Pepper  and  Salt ;  beat  all  this  together  with  two 
raw  Eggs,  put  it  into  the  Bellies,  roll  them  in  a  thin  Slice  of 
Veal,  over  that  a  thin  Slice  of  Bacon,  wrap  them  up  in  White 
Paper,  Ipit  them  on  a  fmall  Spit,  and  roafl  them,  lit  the  mean 
Time,  make  for  them  a  Ragoo  of  Truffles  and  Mufhrooms  chopp’d 
fmall,  with  Parfley  cut  fmall;  put  to  it  Half  a  Pint  of  good  Veal 
Gravy,  thicken  with  a  Piece  or  Butter  rolled  in  Flour.  An  Hour 
will  do  your  Pigeons ;  bafle  them,  when  enough  lay  them  in 
your  Difh,  take  off  the  Paper  and  pour  your  Sauce  over  them. 
Garnifh  with  Patties,  made  thus:  Take  Veal  and  cold  Ham,  Beef 
Sewet,  an  equal  Quantity,  fome  Mufhrooms,  Sweet  Herbs  and 
Spice,  chop  them  final],  let  them  on  the  Fire,  and  moiften  with 
Milk  or  Cream;  then  make  a  little  Puff-pafte,  roll  it  and  make 
little  Patties,  about  an  Inch  deep  and  two  Inches  long  ;  fill  them 
with  the  above  Ingredients,  cover  them  clofe  and  bake  them ;  lay 
fix  of  them  round  a  Difh.  This  makes  a  fine  Difh  for  a  Firfl 
Courier 

To  jagg  Pigeons. 

'DULL,  crop  and  draw  Pigeons,  but  don’t  wafh  them  ;  fave  the 
Livers  and  put  them  in  fcalding  Water,  and  fet  them  on  the 
Fire  tor  a  Minute  or  two;  then  take  them  out  and  mince  them 
lmalli  and  bruife  them  with  the  Back  of  a  Spoon  ;  mix  with  them  a 

little 
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little  Pepper,  Salt,  grated  Nutmeg,  and  Lemon-peel  /bred  very 
fine,  chopp’d  Parfley,  and  two  Yolks  of  Eggs  very  hard  ;  bruiie 
them  as  you  do  the  Liver,  and  put  as  much  Sewet  as  Liver  fhaved 
exceeding  fine,  and,  as  much  grated  Bread  ;  work  thefe  together 
with  raw  Eggs,  and  roll  it  in  frefh  Buttery  put  a  Piece  inro  the 
Crops  and  Bellies,  and  few  up  the  Necks  and  Vents  ;  then  dip  your 
Pigeons  in  Water,  and  feafbn  them  with  Pepper  and  Salt  as  for  a 
Pie,  put  them  in  your  Jugg,  with  a  Piece  of  Sellery,  flop  them 
clofe,  and  fet  them  in  a  Kettle  of  cold  Watery  firff  cover  them 
clofe  and  lay  a  Tile  on  the  Top  of  the  Jugg,  and  let  it  boil  three 
Hours  ;  then  take  them  out  of  the  Jugg,  and  lay  them  in  a  Difh, 
take  out  the  Sellery  and  put  in  a  Piece  of  Butter  rolled  in  Flour, 
fhake  it  about  till  it  is  thick,  and  pour  it  on  your  Pigeons. 
Garnifh  with  Lemon. 

«■  ^ 

To  Jineo  Pigeons. 

OEASON  your  Pigeons  with  Pepper,  Salt,  Cloves,  Mace,  and 
^  fome  Sweet  Herbs;  wrap  thisSeafoning  up  in  a  Piece  of  Butter, ' 
and  put  in  their  Bellies;  then  tie  up  the  Neck  and  Vent,  and 
Half  roafl  them ;  then  put  them  into  a  Stew-pan  with  a  Quart  of 
good  Gravy,  a  little  White  Wine,  fome  pickled  Mufhrooms,  a 
few  Pepper  Corns,  three  or  four  Blades  of  Mace,  a  Bit  of  Lemon- 
peel,  a  Branch  of  Sweet  Herbs,  a  Bit  of  Onion,  and  fome  Oyffers 
pickled  ;  let  them  flew  till  they  are  enough,  then  thicken  it  up 
with  Butter  and  Yolks  of  Eggs.  Qarnilh  with  Lemon. 

Do  Ducks  the  fame  Way. 

To  drefs  a  Calf's  Liver  in  a  Caul . 

TAKE  off  the  under  Skins  and  fhred  the  Liver  very  fmall, 
then  take  an  Ounce  of  Truffles  and  Morels  chopped  fmall 
with  Parfley  ;  roaff  two  or  three  Onions,  takeoff  their  outermoft 
Coats,  pound  fix  Cloves,  and  a  Dozen  Coriander  Seeds,  add  them 
to  the  Onions,  and  pound  them  together  in  a  Marble  Mortar ;  then 
take  them  out,  and  mix  them  with  the  Liver,  take  a  Pint  of 
Cream,  Haifa  Pint  of  Milk,  and  feven  or  eight  new-laid  Eggs ; 
beat  them  together,  boil  them,  but  do  not  let  them  Curdle,  fhred 
a  Pound  of  Sewet  as  fmall  as  you  can,  Half  melt  it  in  a  Pan,  and 
pour  it  into  your  Egg  $nd  Cream,  then  pour  it  in  your  Liver,  then 
mix  all  well  together, .  feafon  it  with  Pepper,  Salt,  Nutmeg  and  a 
little  Thyme,  and  let  it  Band  till  it  is  cold:  Spread  a  Caul  over  the 
Bottom  and  Sides  of  the  Stew-pan,  and  put  in  your  hafhed  Liver 
and  Cream  all  together,  fold  it  up  in  the  Caul  in  the  Shape  of  a 

Calf’s 
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Calf’s  Liver,  then  turn  it  up-lide  down  carefully,  lay  it  in  a  Lilli 
that  will  bear  the  Oven,  and  do  it  over  with  beaten  Egg,  drudge? 
it  with  grated  Bread,  and  bake  it  in  an  Oven.  Serve  it  up  hot 
for  a  Firfl  Courfe. 

'  ,  •  .  To  roafi  a  Calf's  Liver. 

T  ARD  it  with  Bacon,  Ipit  it  firft,  and  roaft  it  5  andferve  it  tip 
with  good  Gravy. 

To  road  Partridges. 

T  EX  them  be  nicely  roafted  but  not  too  much,  drudge  them 
L*  witR  a  little  flour,  and  bafte  them  moderately,  let  them  have 
a  fine  Froth,  let  there  be  good  Gravy-Sauce  in  the  Difh  and 
Bread-Sauce  in  Balons,  made  thus :  lake  a  Pint  of  Water,  put  in  a 
good  thick  Piece  of  Bread,  iome  Whole  Pepper,  a  Blade  or  two  of 
Mace  $  boil  it  five  or  iix  Minutes  till  the  Bread  is  loft,  then  take 
out  all  the  Spice  and  pour  out  all  the  Water,  only  Juft  enough  to 
keep  it  moift,  beat  it  with  a  Spoon  loft,  throw  in  a  little  Salt, 
and  a  good  Piece  of  frefh  Butter  3  ft i r  it  w>eil  together,  let  it  over 
the  Fire  for  a  Minute  or  two,  then  put  it  into  a  Boat. 

To  boil  Partridges. 

BOIL  them  in  a  good  deal  of  Water,  let  them  boil  quick,  and 
fifteen  Minutes  will  be  Efficient.  For  Sauce,  take  a  Quarter  of 
a  Pint  of  Cream,  and  a  Piece  of  frefh  Butter  as  big  as  a  large  Wal¬ 
nut,  ftir  it  oneWay  till  it  is  melted,  and  pour  it  into  the  Difh. 

Or  this  Sauce  :  Take  a  Bunch  of  Sellery  clean  wafhd,  cut  all 
the  W hire  very  fmall,  wafh  it  again  very  clean,  put  it  into  a 
Sauce-pan  with  a  Blade  of  Mace,  a  little  beaten  Pepper,  and  a 
very  little  Salt  *  put  to  it  a  Pint  of  Water,  let  it  boil  till  the  Wa¬ 
ter  is  juft  wafted  away,  then  add  a  Quarter  of  a  Pint  of  Cream, 
and  a  Piece  of  Butter  rolled  in  Flour  5  ftir  all  together,  and  when 
it  is  thick  and  fine  pour  it  over  the  Birds. 

Or  this  Sauce  :  Take  the  Livers  and  bruife  them  fine,  fome 
Parfley  chopp’d  line,  melt  a  little  nice  frefh  Butter,  then  add  the 
Livers  and  Parfley  to  it,  fqueeze  in  a  little  Lemon,  juft  give  it  a 
boil,  and  pour  over  your  Birds.  ^ 

Or  this  Sauce :  Take  a  Quarter  of  a  Pint  of  Cream,  tne  Yolk  ot 
an  Egg  beat  fine,  a  little  grated  Nutmeg,  a  little  beaten  Mace,  a 
Piece  of  Butter  as  big  as  a  Nutmeg  rolled  in  Flour,  and  one  Spoon¬ 
ful  of  White  Wine  5  ftir  all  together  oneWay,  when  fine  and 
thick  pour  it  over  the  Birds  $  you  may  add  a  few  Mufhrooms. 

Or  this  Sauce  :  Take  a  few  Mufhrooms,  frelh  peel  d,  and  waft 

them  clean,  put  them  in  a  Sauce-pan  with  a  little  Salt,  pit  them 
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over  a  very  quick  Fire,  let  them  boil  up,,  then  put  in  a  Quarter  of 
a  Pint  of  Cream  and  a  litrle  Nutmeg  3  fluke  them  together  w  ith  a 
very  little  Piece  of  Butter  rolled  in  Flour,  give  it  two  or  three 
Shakes  over  the  Fire,  three  or  four  Minutes  will  do  5  then  pour 
‘  it  over  the  Birds. 

(  r  this  Sauce  :  Boil  Half  a  Pound  of  Rice  very  tender  in  Beef 
Gravy  3  ieaion  with  Puppet  and  Salt,  and  pour  over  your  Birds, 
rheie  Sauces  do  f<  r  boiled  Fowls  3  a  Quart  of  Gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite  thick. 

To  drejs  Partridges  a  la  Bra  fe. 

np  AKE  two  Brace,  truks  the  t  egs  into  the  Bodies,  lard  them,  fea- 
lon  them  with  beaten  Mace,  Pepper  and  Salt  3  rake  a  Stew-pan, 
lay  Slices  of  Bacon  at  the  Bottom,  then  Slices  of  Beef,  and  then 
Slices  of  Veal,  all  cut  thin,  a  Piece  of  Carrot,  an  Onion  cut  imall, 
a  Bundle  of  Sweet  Herbs,  and  forne  Whole  Pepper;  Lay  the  Par¬ 
tridges  with  the  Breads  downward,  lav  lom'e  thin  Slices  of  Beef 
and  Veal  over  them,  and  feme  Parflev  Hired  fine;  cover  them  and 
let  them  flew  e’ghr  or  ten  Minutes  over  a  very  flow  Fire,  then  gave 
your  I  an  a  Shake  and  pour  in  a  Pint  of  boiling  Water  3  cover  it 
cioie,  and  let  it  flew  Half  an  Hour  over  a  little  quicker  Fire  3  then 
take  out  your  Birds,  keep  them  hot,  pour  into  the  Pan  a  Pint  of 
thin  Gravy,  let  them  boil  till  there  is  about  Half  a  Pint,  then  Brain 
it  off  and  skim  off  all  the  Fat :  In  the  mean  ti  me,  have  a  Veal  Sweet¬ 
bread  cut  Imall,  Truffles,  Mortis,  Cocks- Combs,  and  Fowls- 
Livers  Hewed  in  a  Pint  of  good  Gravy  Half  an  Hour,  fome  Arti¬ 
choke-Bottoms  and  Afparagus-Tops,  both  blanch’d  in  warm  Wal¬ 
ter,  and  a  few  Mufhrooms,  then  add  the  other  Gravy  to  this,  and 
put  in  your  Partridges  to  heat  3  if  it  is  not  thick  enough,  rake  a 
Piece  of  Butter  rolled  in  Flour,  and  rofs  up  in  it  3  if  you  will  be  at 
the  Ex-pence,  thicken  it  with  Veal  and  Ham  Cuilis,  but  it  will  be 
full  as  good  without. 

To  male  Partridges  Pahs. 

"'AKE  two  roafted  Partridges  and  the  Flefh  of  a  large  Fowl,  a 
little  parboil  d  Bacon,  a  little  Marrow  or  iwfeet  Sewet 
chopp  d  very  fine,  a  few  Muflirooms  and  Morels  chopp’d  fine, 
i  ri files  and  Artichoke- Bottoms,  lealon  with  beaten  Mace,  Pep¬ 
per,  a  little  Nutmeg,  Salt,  Sweet  Herbs  chopp’d  fine,  and  the 
Crumb  of  a  I  wo-penny  Loaf  foaked  in  hot  Gravy  3  mix  all  well 
together  with  the  Yolks  of  two  Fggs,  make  your  Pains  on  Paper 
ci ^  a  round  Figure,  and  of  theThicknels  of  an  Egg,  at  a  proper 
Difiance  one  from  another,  dip  the  Point  of  a  Knife  in  the  Yolk  of 
an  Egg,  in  order  to  Shape  them  3  bread  them  neatly,  and  bake 

them 


1 


made  Plain  and  Eafy.  91 

them  a  Qturrer  of  an  Hour  in  a  quick  Oven  :  Obferve  that  the 
Truffles  and  Morels  be  boiled  tender  in  the  Gravy  you  foak  the 
Bread  in.  Serve  them  up  for  a  Side-Difh,  or  they  will  ferve  to 
garniih  the  above  Difh,  which  will  be  a  very  fine  one  for  a  Firft 

Courfe. 

Note ,  When  you  have  cold  Fowls  in  the  Houfe3  this  makes  a, 
pretty  Addition  in  an  Entertainment. 

To  roafi  Pheafants. 

!  T3ICK  and  draw  your  P  heal  ants,  and  finge  them,  lard  one  with 
J-  Bacon  but  not  the  other,  loir  them,  roaft  them  fine,  and  paper 
0  them  all  over  the. Bread  •  when  they  are  juft  done  flour  and  bafte 
them  with  a  little  nice  Butter,  and  let  them  have  a  fine  white 
Frothy  then  take  them  up,  and  pour  good  Gravy  in  theDifti  and 
Bread  Sauce  in  Plates.. 

Or  you  may  put  Water- Crefles  nicely  pick’d  and  wafh’d,  and 
jim  fcalded,  witn  Gravy  in  the  Difh,  and  lay  the  Crefles  iinder 
the  Pheafants. 

Gr  you  may  make  Sellery  Sauce  ftew’d  tender,  ftrain’d  and 
mix’d  with  Cream,  and  poured  into  the  Difh. 

It  you  have  but  one  Pheafant,  take  a  large  fine  Fowl  about  the 
Signets  of  a  Phealant,  pick  it  nicely  with  rhe  Head  on,  draw  it 
and  rrufs  it  with  the  Head  turn'd  as  you  d’o  a  Pheafant’s,  lard  the 
Fowl  all  over  the  Breaft  and  Legs  with  a  large  Piece  of  Bacon  cut 
m  little  Pieces  5  when  roafted  put  them  both  in  a  Difh,  and  no 
Body  will  know  it.  They  . will  take  a. -v Hour  doing,  as  the  Fire 
muft  not  be  too  brisk.  A  Frenchman  would  order  Filh  Sauce  to 
them3  but  then  you  quite  1  poll  your  Pheafants. 

A  jle^oed  Pheafant. 

your  Pheafant and  ftew  it  inVeal  Gravy,  take  Artichoke- 
Bottoms  parboiled,  fqoneChefnuts  roafted  and  blanched 5  when 
your  Phealant  is  enough  (but  it  muft  ftew  till  there  is  juft  .enough 
tor  Sauce,  then  skim  it)  put  in  the  Chefnuts  and  Af.lchoke- 
Bottoms,  a  little  beaten  Mace,  Pepper  and  Salt,  juft  enough  to 
ieafon  it,  and  a.Glafs  of  Vv  hiteW  me,  and  if  you  don’t  think  it  thick 
;  enough,  thicken  it  with  a  little  Piece  of  Butler  rolled  in  Flour; 
fqueeze  in  a  little  Lemon,  pour  the  Sauce  over  the  Pheafant,  and 
have  fome  Force-Meat  Balls  fry’d  and  put  into  the  Difh. 

Note,  A  good  Fowl  will  do  full  as  well,  trufled  with  the  Head 
on  hke  a  Pheafant.  You  may  fry  Saufages  inftead  of  Force-Meat 
Balls. 

N  2 


To 


94 


The  Art  of  Coolery , 

To  drefs  a  Pheafant  a  la  Braife . 


T  AY  a  Layer  of  Beef  all  over  your  Pan,  then  a  Layer  of  Veal,  a 
little  Piece  of  Bacon,  a  Piece  of  Carrot,  an  Onion  Buck  with 
fix  Cloves,  a  Blade  or  two  of  Mace,  a  Spoonful  of  Pepper,  Black 
and  White,  and  a  Bundle  of  Sweet  Herbs  5  then  lay  in  the  Phea- 
lant,  lay  a  I,ayer  of  Veal,  and  then  a  Layer  of  Beef  to  cover  it,  let 
it  on  the  Fire  five  or  fix  Minutes,  then  pour  in  two  Quarts  of  boil¬ 
ing  Water  j  cover  it  dole,  and  let  it  flew  very  foftly  an  Hour  and  a 
Half,  then  take  up  your  Phealant  and  keep  it  hot,  and  let  the 
Gravy  boil  till  there  is  about  a  Pint  $  then  Brain  it  off,  and  put  it 
in  again,  and  put  in  a  Veal  Sweetbread,  firB:  being  ffewed  with 
the  Phealant,  then  put  in  lome  Truffles  and  Morels,  iome  Livers  of 
Fowls,  Artichoke-Bottoms  and  Afparagus-Tops,if  you  have  them^ 
let  all  thele  fimmer  in  the  Gravy  about  five  or  fix  Minutes,  then 
add  two  Spoonfuls  of  Catchup,  two  of  Red  Wine,  and  a  little 
Piece  of  Butter  rolled  in  Flour,  fhake  all  together,  put  in  your 
Pheafant,  let  them  Bew  all  together  with  a  few  Mufhrooms  about 
five  or  fix  Minutes  more,  then  take  up  the  Phealant  and  pour  your 
Rag©o  all  over  with  a  few  Force-Meat  Balls.  Garnifh  with 
Lemon.  You  may  lard  it  if  you  chule. 

To. boil  a  Pheafant. 

*  I  "'AKE  a  fine  Pheafant,  boil  it  in  a  good  deal  of  Water,  keep 
your  Water  boiling  -  Half  an  Hour  will  do  a  fmall  one,  ana 
three  Quarters  of  an  Hour  a  large  one.  Let  your  Sauce  be  Sellery 
Hewed  and  thickened  with  Cream,  and  a  little  Piece  of  Buttter 
rolled  in  Flour  3  take  up  the  Pheafant,  and  paur  the  Sauce  all 
over.  Garni  fh  with  Lemon.  Gbferve  to  flew  your  Sellery  fo,  that 
the  Liquor  will  be  all  waBed  away  before  you  put  your  Cream 
in  5  if  it  wants  Salt,  put  in  lome  to  your  Palate. 

To  road  Snipes  or  Woodcocks. 

PIT  them  on  a  fmall  Bird- Spit,  flour  them  and  baffe  them 
with  a  Piece  of  Butter,  then  have  ready  a  Slice  of  Bread 
foafted  Brown,  lay  it  in  a  Diih,  and  fet  it  under  the  Snipes  for  the 
I  rail  to  drop  on  5  when  they  are  enough,  take  them  up  and  lay 
?hem  on  the  Loafi;  have  ready,  for  two  Snipes,  a  Quarter  of  a 
Pint  of  good  Beef  Gravy  hot,  pour  it  into  the  Difh,  and  fet  it 
over  a  Chaffing-difh  two  or  three  Minutes.  Garnifh  with 
Lemon,  and  lend  them  hot  to  Table. 

*  Snipes 
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Snipes  in  a  Sour  tout,  or  Woodcocks. 

HP  AKE  Force-Meat,  made  with  Veal,  as  much  Beef  Sewet 
chopped  and  beat  in  a  Mortar,  with  an  equal  Quantity  of 
Crumbs  of  Bread  $  mix  in  a  little  beaten  Mace,  Pepper  and  Salt, 
fome  Parfley,  and  a  little  Sweet  Herbs,  mix  it  with  the  Yolk  of 
an  Egg,  lay  fome  of  this  Meat  round  the  Difh,  then  lay  in  the 
Snipes,  being  firft  drawn  and  Half  roafted.  Take  Care  of  the 
Trail.  Chop  it,  and  throw  it  all  over  the  Difh. 

Take  fome  good  Gravy,  according  to  the  Bignefs  of  your  Sur- 
tout,  fome  Truffles  and  Morels,  a  few  Mufhrooms,  a  Sweetbread 
cut  into  Pieces,  and  Artichoke- Bottoms  cut  fmall  5  let  all  flew  to¬ 
gether,  fhake  them,  and  take  the  Yolks  of  two  or  three  Eggs,  ac¬ 
cording  as  you  want  them,  beat  them  up  with  a  Spoonful  or  two  of 
White  Wjne,  ftir  all  together  one  Way,  when  it  is  thick  take  it 
off,  let  it  cool,  and  pour  it  into  theSurtout :  Have  the  Yolks  of  a 
few  hard  Eggs,  put  in  here  and  there,  feafon  with  beaten  Mace* 
Pepper  and  Salt,  to  your  Tafte  5  cover  it  with  the  Force-Meat  all 
over,  rub  the  Y'olks  of  Eggs  all  over  to  colour  it,  then  lend  it  to 
the  Oven.  Half  an  Hour  does  it^  and  fend  it  hot  to  Table. 

To  boil  Snipes  or  Woodcocks. 

JK0lL  t^em  in  good  ftrong  Broth,  or  Beef  Gravy,  made  thus  z 
lake  a  Pound  of  Beef,  cut  it  into  little  Pieces,  put  it  into  two 
Quarts  of  Water,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  Blade  or 
two  of  Mace,  lix  Cloves,  and  fome  Whole  Peppery  cover  it  dole, 
let  it  boil  till  about  Hair  wafted,  then  flrain  it  off,  put  the  Gravy 
into  aSauce^-pan  with  Salt  enough  to  feafon  it,  take  the  Snipes  and 
gut  them  dean  (but  take  Care  of  the  Guts)  put  them  into  the 
Gravy  and  let  them  boil,  cover  them  clofe,  and  ten  Minutes  will 
boil  them,  if  they  keep  boiling.  In  the  mean  Time,  chop  the 
orUis  and  Liver  fmall,  take  a  little  of  the  Gravy  the  Snipes  are 
boiling  in,  and  flew  the  Guts  in  with  a  Blade  of  Mace.  Take 
fome  Crumbs  of  Bread,  and  have  them  ready  fry’d  in  a  little  frefli 
Butter  crilp,  of  a  fine  light  Brown.  You  muff  take  about  as  much 
Bread^as  the  Infide  of  a  ftale  Roll,  and  rub  them  fmall  into  a 
clean  Cloth  $  when  they  are  done,  let  them  Hand  ready  in  a  Plate 
before  the  Fire. 

When  your  Snipes  are  ready,  take  about  Half  a  Pint  of  the  Li¬ 
quor  they  are  boiled  in,  and  add  to  the  Guts  two  Spoonfuls  of 
Red  Wine,  and  a  Piece  of  Butter,  about  as  big  as  a  Walnut,  roll’d 
in  a  litLe  Flour  5  fet  them  on  the  Fire,  fhake  your  Sauce-pan  often 
(but  don  t  fur  it  with  a  Spoon)  till  the  Butter  is  all  melted,  then 
pm  in  the  Crumbs,  give  your  Sauce-pan  a  Shake,  take  up  your 
Bircss;  lay  them  in  the  Difh,  and  pour  this  Sauce  oyer  them. 
Garni ih  with  Lemon. 

'  ^  -  1 '  To 
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To  chefs  Ortolans. 

CPIT  them  Sideways,  with  a  Bay- Leaf  between  ;  baffle  them 
^  with  Butter,  and  have  fry "d  Crumbs  of  Bread  round  the  Diih. 
Drefs  Quails  the  lame  Way. 

To  drefs  Ruffs  and  Reifs; 

THEY  are  Lincolnjhire  Birds,  and  you,  may  fatten  them  as  you 
do' Chickens,  with  White  Bread,  Milk  and  Sugar.  ri  hey  feed, 
fall,  and  will  die  in  their  Fat  if  not  killed  in  Time  5  truls  them 
crofsTegg’d  as  you  do  a  Snipe,  f pit  them  the  lame  Way,  but  you 
rnuft  gut  them,  and  you  mu.ft  have  good  Gravy  in  the  Diili 
thicken’d  with  Butter  and  Toaft  under  them  5  ierve  them  up  quick. 


To  drefs  Larks. 

CPIT  them  on  a  little  Bird-Spit,  road  them,  when  enough 
^  hare  a  good  many  Crumbs  of  Bread  fry’d  and  throw  all  over 
them,  and  lay  them  thick  round  the  Difh. 

Or  they  make  a  very  pretry  Ragoo  with  Fowls  Livers  ;  Bril 
fry  the  Larks  and  Livers  very  nicely,  then  put  them  into  feme 
good  Gravy  to  flew,  juft  enough  for  Sauce,  with  a  little  Red 
Wine.  Garnifh  with  Lemon. 


To  drefs  Plovers. 


*TD  two  Plovers  take  two  Artichoke- Bottoms  boiled1,  forme  Chef- 
nuts  roafted  and  blanched,  fome  Skirrers  boiled,  cut  all  very 
fmall,  mix  it  with  fome  Marrow  or  Beef  Sewet,  the  Yolks' of  two 
hard  Eggs,  chop  all  together,  fealon  with  Pepper,  Salt,  Nutmeg 
and  a  little  Sweet  Herbs,  fill  the  Body  of  the  Plover,  lay  them  in  a 
Sauce-pan,  put  to  them  a  Pint  of  Gravy,  a  Glafs  of  White  Wine,  a 
Blade  or  two  of  Mace,  fome  roafted  Chefnuts  blanched,  and  Arti¬ 
choke-Bottoms  cut  info  Quarters,  two  or  three  Volks  of  hard  Eggs, 
and  a  little  Juice  of  Lemon;  cover  them  dole,  and  let  them  flew 
very  foftly  an  Hour.  If  you  find  the  Sauce  is  not  thick  enough,  take 
a  Piece ’of  Butter  rolled  in  Flour,  and  put  it  into  the  Sauce,  make 
it  round,  and- when  it  is  thick  take  up  your  Plover  and  pour  the 
Sa  nee  over  them.  Garnifh  with  roafted  Chefnuts. 

Rucks  are  very  good  done  this  Way. 

Or  you  may  roaft  your  Plover  as  you  do  any  other  Fowl,  and 
have  Gravy  Sauce  in  the  Difh. 

Or  boil  them  in  good  Sellery  Sauce,  either  White  of  Brown, 
juft  as  you  like.. 

The  lame  Way  you  may  drefs  W'igeons. 

To 
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To  drefs  Larks  Pear  Fafbion . 

7T>U  muff  trufs  the  f  arks  dole,  and  cut  off  the  kegs,  feafon 
them  with  Salt,  Pepper,  Cloves  and  Mace,  make  a  Force-Meat 
thus  •  Take  a  Veal  Sweetbread,  as  much  Beef  Sewet,  a  few  Morels 
and  Muihrooms,  chop  all  fine  together,  lome  Crumbs  of  Bread* 
and  a  few  Sweet  Herbs,  a  little  Lemon-peel  cut  fmafl,  mix  ail  to¬ 
gether  with  the  Yolk  of  an  Egg,  wrap  up  every  Lark  in  Force- 
Meat,  and  fhape  them  like  a  Pear,  flick  one  Leg  in  the  Top  like 
the  Stalk  of  a  Pear,  rub  them  over  with  the  Yolk  of  an  Egg  and 
Crumbs  of  Bread,’  bajte  them  in  a  gentle  Oven?  ferve  them  without 
Sauce  ;  or  they  make  a  good  Garnifh  to  a  very  fine  Diih. 

You  may  ule  Veal,  if  you  ha  ve  not  a  Sweetbread. 

To  drefs  a  Hare, 

S  to  reading  of  a  Hare,  I  have  given  full  Directions  In  the 
Beginning  of  the  Book. 

A  jagged  Hare, 

I  it  into  little  Pieces,  lard  them  here  and  there  with  little 
Slips  of  Bacon,  feafon  them  with  a  very  little  Pepper  and  Salt, 
pur  them  into  an  earthen  Jugg,  with  a  Blade  or  two  of  Mace,  an 
Onion  (buck  with  Cloves,  and  a  Bundle  of  Sweet  Herbs  3  cover  the 
Jugg  or  Jar  you  do  it  in,  fb-cloie  that  nothing  can  get  in,  then  fet 
it  in  a  Pot  <>t  boiling  Water,  keep  the  Water  boiling,  and  three 
Hours  will  do  it  •  then  turn  it  out  into  the  Dilh,  and  take  out 
the  Onion  and  Sweet  Herbs,  and  fer.d  it  to  Table  hot.  If  you 
don’t  like  it  larded,  leave  it  out. 


A 


do  fcare  a  Hare. 

T  ARD  your  Hare,  and  put  a  Pudding  in  the  Belly*  put  it  into 
^  a  Pot  or  Fifh  Kettlfe,  then  put  to  it  two  Quarts  of  ffrong 
draw  d  Gravy,  one  of  Red  W  ine,  a  whole  Lemon  cut,  a  Faggot  of 
Sweet  Herbs,  Nutmeg,  Pepper,  a  little  Salt  and  fix  Cloves  3  cover 
it  dole,  and  flew  it  over  a  very  flow  Fire,  till  it  is  three  Parts 
done  3  then  take  it  up,  put:  it  into  a  Di'fh,  and  ffrew  it  over  with 
Crumbs  of  Bread,  a  few  Sweet  Herbs  chopped  fine,  Pome  Lemon- 
peel  grated  and  Half  an  Nutmeg  3  let  it  before  the  Fire,  and  bafte 
it  till  it  is  all  of  a  fine  light  Brown.  In  the  mean  Time  take  the 
Far  off  your  Gravy,  and  thicken  it  with  the  Yolk  of  an  Egg  3  take 
fix  Eggs  boil  d  hard  and  chopp’d  fmall,  forme  pickled  Cucumbers 
cut  very^  thin  3  mix  thefe  with  the  Sauce,  and  pour  it  into  the  Di/h. 

A  Fillet  of  Mutton  or  Neck  of  V  union  may  be  done  the  fame 
Way. 

Note,  You  may  do  Rabbits  the  fame  Way,  but  it  muff  be 
eal  Gravy  and  White  W ine  3  adding  Mufhrooms  for  Cucumbers. 

,'\  '  To 
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To  flew  a  Hare. 

CUT  it  to  Pieces,  put  it  into  a  Stew-pan,  with  a  Blade  or  two 
of  Mace,  fome  Whole  Pepper,  Black  and  White,  an  Onion 
flock  with  Cloves,  an  Anchovy,  a  Bundle  of  Sweet  Herbs  and  a 
Nutmeg  art  to  Pieces,  and  cover  it  with  Watery  cover  the  Stew* 
pan  dole,  let  it  Hew  till  the  Plare  is  tender,  but  not  too  much  done  * 
then  take  it  up,  and  with  a  Fork  take  out  the  Hare  into  a  clean  Pan, 
flrain  the  Sauce  through  a  coarle  Sieve,  empty  all  out  of  the  Pan, 
put  in  the  Hare  again  with  the  Sauce,  take  a  Piece  of  Butter  as  big^ 
as  a  Walnut  rolled  in  Flour,  and  put  in  likewile  one  Spoonful  of 
Catchup,  and  one  of  Red  W  ine,  flew  all  together  (with  a  few  frefh. 
Mu fh rooms,  or  pickled  ones,  if  you  have  any)  till  it  is  thick  and 
fmooth  $  then  dijfh  it  up,  and  lend  it  to  Table.  You  may  cut  a 
Hare  in  two,  arid  flew  the  Fore-Quarters  thus,  and  roaft  theHind- 
Quarters  with  a  Pudding  in  the  Belly. 

A  Hare  Civet. 


BONE  the  Hare  and  take  out  all  the  Sinews,  then  cut  one 
Half  in  thin  Slices,  and  the  other  Half  in  Pieces  an  Inch  thick, 
flour  them  and  fry  them  in  a  little  frefh  Butter  as  Coliops  quick, 
and  have  ready  lome  Gravy  made  good  with  the  Bones  of  tne  Hare 
and  Beef,  put  a  Pint  of  it  into  the  Pan  to  the  Hare,  lome  Muftard 
and  a  little  Elder  Vinegar ;  cover  it  clofe,  and  let  it  do  fottly  till 
it  is  as  thick  as  Cream,  then  difli  it  up  with  the  Head  in  ti*e 
Middle. 

Portuguefe  Rabbits. 

I  Have  in  the  Beginning  of  my  Book  given  Dire&ions  for  boiled 
and  roailed.  Get  lome  Rabbits,  trufs  them  Chicken  Falhion,  the 
Head  mull  be  cut  off,  and  the  Rabbit  turned  with  the  Back  up¬ 
wards,  and  two  of  the  Legs  (tripped  to  tne  Claw-End,  and  io 
trufled  with  two  Skewers.  Lard  them,  and  roafl  them  with  whas. 
Sauce  you  pleafe.  If  vou  want  Chickens,  and  they  are  to  appear 
as  fuch,  they  mu  ft  be  drefs’d  in  this  Manner  5  but  if  otherwife,  the 
Head  maft  be  skewer’d  back  and  come  to  the  Table  on,  with 
Liver,  Butter  and  Parfley,  as  vou  have  for  Rabbits,  and  they 
look  very  pretty  boiled  and  truffcd  in  this  Manner,  and  Imothered 
with  Onions  5  or  if  they  are  to  be  boiled  for  Chickens,  cut  off  the 
Head  and  cover  them  with  White  Sellery  Sauce,  or  Rice  Sauce 
toffed  up  with  Cream.  , 

.Rabbits  Surprife. 

ROAST  two  Half-grown  Rabbits,  cut  off  the  Heads  clofe  to 

the  Shoulders  and  the  firft  Joints ;  then  take  oft  all  the  lean 

Meat  from  the  Back  Bones,  cut  it  fmall  and  tofs  it  up  with  hK 

©r  (even  Spoonfuls  of  Cream  and  Milk,  and  a  Piece  01  Butter  as 
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big  as  a  Walnut  rolled  in  Flour,  a  little  Nutmeg  and  a  little  Salf5 
fhake  all  together  till  it  is  as  thick  as  good  Cream,  and  let  it  to 
cool :  Then  make  a  Force-Meat  with  a  Pound  of  Veal,  a  Pound  of 
Sewet,  as  much  Crumbs  of  Bread,  two  Anchdvies,  a  little  Piece  of 
Lemon-peel  cut  fine,  a  little  Sprig  of  Thyme,  and  a  Nutmeg 
-  grated^  let  the  Veal  and  Sewet  be  chopped  .very  fine,  and  beat  in 
a  Mortar,  then  mix  it  all  together  with  theYolksof  two  raw  Eggs, 
place  it  all  round  the  Rabbits,  leaving  a  long  Trough  in  the  Back. 
Bone  open,  that  you  think  will  hold  the  Meat  you  cut  out  with 
the  Sauce,  pour  it  in  and  cover  it  with  the  Force-Meat,  fmoofh  it 
all  over  with  your  Hand  as  well  as  you  can  with  a  raw.Egg,fquare 
at  both  Ends,  throw  on  a  little  grated  Bread,  and  butter  a  Maza- 
,  rine,  or  Pan,  and  take  them  from  the  Dreffer  where  you  formed 
them,  and  place  them  on  it  very  carefully.  Bake  them  three  Quar¬ 
ters  of  an  Hour  till  they  are  of  a  fine  brown  Colour.  Let  your 
Sauce  be  Gravy  thicken’d  with  Butter  and  the  Juice  of  a  Lemon  3 
lay  them  into  the  Difh,  and  pour  in  the  Sauce.  Garni fh  with 
Orange  cut  into  Quarters,  and  lerve  it  up  for  a  Firfl  Courle. 


I .  '  To  boil  R  abbits. 

GPRUSS  them  for  Boiling,  boil  them  quick  and  white;  For 
Sauce  take  the  Livers,  boil  and  fhred  them,  and  fome  Par- 
Bey  fhred  fine,  and  pickled  Aftertion-Buds  chopped  fine,  or  Capers  3 
in ix  thefe  with  Half  a  Pint  of  good  Gravy,  a  Glais  of  White 
Wine,  a  little  beaten  Mace  and  Nutmeg,  a  little  Pepper  and  Salt 
if  wanted,  a  Piece  of  Butter  as  big  as  a  large  Walnut  rolled  in 
Flour  3  let  it  all  boil  together  till  it  is  thick,  take  up  the  Rabbits 
and  pour  the  Sauce  over  them.  Garnifh  with  Lemon.  You 
may  lard  them  with  Bacon,  if  it  is  liked. 


To  drefs  Rabbits  in  Coffer  ole . 


*P\1V1DE  the  Rabbits  into  Quarters.  You  may  lard  them  or  let 
them  alone,  jufb  as  you  pleafe,  fbake  fome  Flour  over  them, 
and  fry  them  with  Lard  or  Butter,  then  put  them  into  an  earthen 
Pipkm  with  a  Quart  of  good  Broth,  a  Glais  of  White  Wine,  a 
little  Pepper  and  Salt,  if  wanted,  a  Bunch  of  Sweet  Plerbs,  and  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour  3  cover  them 
clofe  and  let  them  ltew  Half  an  Hour,  then  difh  them  up  and 
pour  the  Sauce  over  them.  Garnifh  with  Seville  Orange  cut  into 
thin  Slices  and  notched  3  the  Peel  that  is  cut  out  lay  prettily  be¬ 
tween  the  Slices.  *  *  ■’ 
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Mutton  Kebab* d. 

'T’AKE  a  £join  of  Mutton,  and  joint  it  between  every  Bone  5 
feafon  it  with  Pepper  and  Salt  moderately,  grate  a  fmall  Nut¬ 
meg  all  over,  dip  them  in  theYolks  of  three  Eggs,  and  have  ready 
Crumbs  of  Bread  and  Sweet  Herbs,  dip  them  in  and  clap  them  to¬ 
gether  in  the  fame  Shape  again,  and  put  it  on  a  fmall  Spit,  road 
them  before  a  quick  Fire,  let  a*Diih  under  and  bade  it  with  a  lit¬ 
tle  Piece  of  Butter,  and  then  keep  balling  with  what  comes  from 
it,  and  throw  fome  Crumbs  of  Bread  all  over  them  as  it  is  a  ro ail¬ 
ing  3  when  it  is  enough  take  it  up,  and  lay  it  in  the  Difh,  and 
have  ready  Half  a  Pint  of  good  Gravy,  and  what  comes  from  it, 
take  two  Spoonfuls  of  Catchup,  and  mix  a  Tea  Spoonful  of  Flour 
with  it  and  put  to  the  Gravy,  ftir  it  together  and  give  it  a  boil, 
and  pour  over  the  Mutton. 

Note,  You  mull  obferve  to  take  off  all  the  Fat  of  the  In  fide, 
and  the  Skin  of  the  Top  of  the  Meat,  and  fome  of  the  Eat,  if 
there  be  too  much.  When  you  put  in  what  comes  from  your 
Meat  into  the  Gravy,  oblerve  to  pour  out  all  the  Fat, 

A  Neck  of  Mutton,  call'd,  The  Hafty  Difh. 

^IpAKE  a  large  Pewter  or  Silver  Difh,  made  like  a  deep  Soop 
Difh,  with  an  Edge  about  an  Inch  deep  on  the .  Infide,  on 
which  the  Did  fixes  (with  a  Handle  at  'i  op)  lo  fall  that  you  may 
lift  it  up  full,  by  that  Handle  without  falling.  This  Difh  is  call’d 
a  Necromancer.  Take  a  Neck  of  Mutton  about  fix  Pounds,  take 
off  the  Skin,  cut  it  into  Chops,  not  too  thick,  flice  a  French  Roll 
thin,  peel  and  flice  a  very  large  Onion,  pare  and  flice  three  or 
four  Turnips,  lay  a  Row  of  Mutton  in  the  Difh,  on  that  a  Row 
of  Roll,  then  a  Row  of  Turnips,  and  then  Onions,  a  little  Salt, 
then  the  Meat,  and  fo  on  5  put  in  a  little  Bundle  of  Sweet  Herbs, 
and  two  or  three  Blades  «of  Mace  $  have  a  Tea  Kettle  of  Water 
boiling,  fill  the  Difh  and  cover  it  clofe,  hang  the  Difh  on  the 
Back  of  two  Chairs  by  the  Rim,  have  ready  three  Sheers  of 
Brown  Paper,  tare  each  Sheet  into  five  Pieces,  and  draw  them 
through  your  Hand,  light  one  Piece  and  hold  it  under  the  Bottom 
of  the  Difh,  moving  the  Paper  about  5  as  fall  as  the  Paper  burns 
light  another  till  all  is  burnt,  and  your  Meat  will  be  enough. 
Fifteen  Minutes  juft  does  it.  Send  it  to  Table  hot  in  theDiih. 

Note,  This  Difh  was  fir  ft  contrived  by  Mr.  Rich,  and  is  much 
admired  by  the  Nobility. 
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To  drefs  a  Loin  of  Pork  with  Onions. 

MpAKE  a  Fore-Loin  of  Pork,  and  road:  it  as  at  another  Time, 
peel  a  Quarrer  of  a  Peck  of  Onions,  and  Pice  them  thin,  lay 
them  in  the  Dripping-pan,  which  mud:  be  very  clean,  under  the 
Pork,  Jet  the  Fat  drop  on  them  5  when  the  Pork  is  nigh  enough, 
put  the  Onions  into  the  Sauce- pan,  let  them  fimmer  over  the  Fire  a 
Quarter  of  an  Hour,  /Baking  them  well,  then  pour  out  all  the  Fat 
as  well  as  you  can,  /hake  in  a  very  little  Flour,  a  Spoonful  of 
Vinegar,  and  three  Tea  Spoonfuls  of  MuBard,  fhake  all  well 
together,  and  ftir  in  the  MuBard,  let  it  over  the  Fire  for  four  or 
five  Minutes,  lay  the  Pork  in  a  Difh,  and  the  Onions  in  a  Bafon. 
This  is  an  admirable  Dilh  to  thofe  who  love  Onions. 

To  make  a  Currey  the  Indian  Way* 

Tp  AKE  two  Imall  Chickens,  skin  them  and  cut  them  as  for  a 
Fricafey,’wa/h  them  clean,  and  flew  them  in  about  a  Quart 
of  Water,  for  about  five  Minutes,  then  Brain  off  the  Liquor  and 
put  the  Chickens  in  a  clean  Difh  5  take  three  large  Onions,  chop 
them  Imall  and  fry  them  in  about  two  Ounces  of  Butter,  then  put 
in  the  Chickens  and  fry  them  together  till  they  are  Brown,  take  a 
Quarter  of  an  Ounce  of  Turmerick,  a  large  Spoonful  of  Ginger  and 
beat  Pepper  together,  and  a  little  Salt  to  your  Palate,  Brew  all 
fhefe  Ingredients  over  the  Chickens  whilfi  it  is  frying  ^  then  pour 
in  toe  Liquor,  and  let  it  flew  about  Half  an  Flour,  then  put  in  a 
Quarrer  of  a  Pint  of  Cream,  and  the  Juice  of  two  Lemons,  and 
ierre  it  up.  The  Ginger,  Pepper  and  Turmerick  mud:  be  beat 
very  fine. 

To  boil  the  Rice. 

T3UT  two  Quarts  of  Water  to  a  Pint  of  Rice,  let  it  boil  till  you 
•*”  think  it  is  done  enough,  then  throw  in  a  Spoonful  of  Salt,  and 
turn  it  out  into  a  Cullender*  then  let  it  Band  about  five  Minutes 
before  the  Fire  to  dry,  and  lerve  it  up  in  a  Di/h  by  itlelf.  Di/lx 
it  up  and  lend  it  to  Table,  the  Rice  in  a  Dilh  by  itfflfi 

To  make  a  Fellow  the  Indian  Way. 

AKE  three  Pounds  of  Rice,  pick  and  wadi  it  very  clean,  put 
it  into  a  Cullender,  and  let  it  drain  very  dry  ;  take  three 
Quarters  of  a  Pound  of  Butter,  and  put  it  in  a  Pan  over  a  very 
flow  Fire  till  it  melts,  then  put  in  the  Rice  and  cover  it  over  very 
dole,  that  it  may  keep  all  the  Steam  in  $  add  to  it  a  little  Salt, 
fome  Whole  Pepper,  Half  a  Dozen  Blades  of  Mace,  and  a  few 
oves.  You  muB  put  in  a  little  \Yater  to  keep  it  Irom  burning, 
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tiler}  dir  it  up  very  often,  and  let  it  dew  till  the  Rice  is  foft.  Roil 
two  Fowls  and  a  fine  Piece  of  Bacon,  of  about  two  Pounds  Weight 
as  common,  cut  the  Bacon  in  two  Pieces,  lay  it  in  the  Difli  with 
the  Fowls,  cover  it  over  with  the  Rice,  and  garnifh  it  with  about 
Half  a  Dozen  hard  Eggs  and  a  Dozen  Onions  fry’d  Whole  and 
very  Brown. 

Mote,  This  is  the  true  Indian  Way  of  dretfmg  them. 

slnother  Way  to  make  a  Fellow. 

*nPAKE  a  Leg  of  Veal  about  twelve  or  fourteen  Pounds  Weight, 
•*-  an  old  Code  skinned,  chop  both  to  Pieces,  put  it  into  a  Pot 
with  five  or  fix  Blades  of  Mace,  fome  Whole  White  Pepper,  and 
three  Gallons  of  Water,  Haifa  Pound  of  Bacon,  two  Onions  and  fix 
Cloves  3  cover  it  dole,  and  when  it  boils  let  it  do  very  iofrly  til! 
the  Meat  is  good  for  nothing  and  above  twoThirds  is  waited,  then 
drain  it,  the  next  Day  put  this  Soop  into  a  Sauce-pan,  with  a  Pound 
of  Rice,  fet  it  over  a  very  flow  Fire,  take  great  care  ir  don’t  burn  3 
when  the  Rice  is  very  thick  and  dry,  turn  it  into  a  Difh.  Garnifh 
with  hard  Eggs  cut  in  two,  and  have  roaded  Fowls  in  anotherDi’fh. 

Mote,  You  are  to  obferve,  if  ^our  Rice  fimmers  too  fait  it  will 
burn,  when  it  comes  to  be  thick.  It  muft  be  very  thick' and  dry, 
and  the  Rice  not  boiled  to  a  Mummy. 


.  To  male  EJfence  of  Ham. 

/T~'AKB  off  the  Fat  of  a  Ham,  and  cut  the  l  ean  in  Slices,  beat 
them  well  and  lay  them  in  the  Bottom  of  a  Stew-pan,  with 
Slices  of  Carrots,  Parlnips  and  Onions  5  cover  your  Pan,  and  fet  it 
over  a  gentle  Fire-  Let  them  hew  till  they  begin  to  flick,  then 
fprinkle  on  a  little  Flour,  and  turn  them  3  then  moiffen  with  Broth 
and  Veal  Gravy.  Seafon  them  with  three  or  four  Mufhrooms,  as 
many  Truffles,. a  Whole  Leek,  fome  Parfley,  and  Half  a  Dozen 
Cloves  3  or  inftead  of  a  Leek,  a  Clove  of  Garlick.  Put  in  fome 
Crufts  of  Bread,  and  let  them  fimmer  over  the  Fire  for  a  Quarter 
of  an  Hour  3  drain  ir,  and  fet  ir  away  for  Ule.  Any  Pork  or 
Ham  does  for  this,  that  is  well  made. 

Rules  to  he  obferrSd  in  all  Made-D:jhes. 

Tj'IPvST,  that  the  Ste w-pans,  or  Sauce-pans  and  Covers  be  very 
-*■  clean,  free  from  Sand  and  well  tinn’d  3  and  that  all  -the  W  hite 
Sauces  have  a  little  Tartnefs,  and  be  very  f month  and  of  a  fine 
Thicknels,  and  all  the  Time  any  White  Sauce  is  over  the  Fire 


keep  ftirring 


it  one  Wav. 
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And  as  to  Brown  Sauce,  take  great  Care  no  Fat  fwirns  at  the 
Top,  but  that  it  be  all  fmooth  alike,  and  about  as  thick  as  good 
Cream,  and  not  to  fade  of  one  Thing  more  than  another.  As  to 
Pepper  and  Salt,  feafon  to  your  Palate,  but  don’t  put  too  much  of 
either,  for  that  will  take  away  the  fine  Flavour  of  every  Thing.  As 
to  mod  Made- Di Ales,  you  may  put  in  what  you  think  proper  to  in- 
large  it,  or  make  it  good  3  as  MuAirooms  pickled, Try ’d,  frefh,  or 
powder’d  •  Truffles,  Morels,  Cocks-Combs  dew’d,  Ox- Palates  cut 
in  little  Bits,  Artichoke-Bottoms,  either  pickled,  frefh  boiled,  or 
d.ry’d  ones  foftened  in  warm  Water,  each  cut  in  four  Pieces,  Af- 
paragus-Tops,  theYolks  of  hard  Eggs,  Force-Meat  Balls,  &c.  The 
bed  Things  to  give  a  Sauce  a  Tartnefs,  are  MuAiroom-Pickle, 

?  White  Walnut-Pickle,  Elder-Vinegar,  or  Lemon-Juice. 


C  H  A  P.  III. 


Read  this  Chapte r,  and  you  will  find  how 
experfive  a  French  Coops  Sauce  is . 

The  French  Way  of  drejfing  Partridges. 

XIJ HEN  they  are  newly  picked  and  drawn,  finge  them  :  You 
*  mud  mince  their  Livers  with  a  Bit  of  Butter,  dome  leraped 
Bacon,  Green  Trudies,  if  you  have  any,  Parfley,  Chimbol,  Salt, 
Pepper,  Sweet  Herbs  and  Allpice.  The  Whole  being  minced  to¬ 
gether,  put  it  in  thelnfide  of  your  Partridges,  then  dop  both  Ends 
of  them,  after  which  give  them  a  fry  in  the  Stew-pan  5  that  being 
done,  fpit  them,  and  wrap  them  up  in  Slices  of  Bacon  and  Paper  j 
then  take  a  Stew-pan,  and  having  put  in  an  Onion  cut  into  Slices,  a 
Carrot  cut  into  little  Bits,  with  a  little  Oil,  give  them  a  fewTode-s 
over  the  Fire  3  then  moiden  them  with  Gravy,  Cullis,  and  a  little 
Eftence  of  Ham.  Put  therein  Half  a  Lemon  cut  into  Slices,  four 
Cloves  of  Garlick,  a  little  Iweet  Bad],  Thyme,  a  Bay-Leaf,  a  little 
ParAey,  Chimbol,  two  Glades  of  White  Wine,  and  four  of.  the 
Carcaffes  of  the  Partridges  •  let  them  be  pounded,  and  put  them 
in  this  Sauce.  W  hen  the  Fat  of  your  Cullis  is  taken  away,  be  care¬ 
ful  to  make  it  relilhing  5  and  after  your  pounded  Li  vers  are  put  into 
your  Cullis,  you  mud  dram  them  through  a  Sieve,  Your  Partridges 
being  done,  take  them  off}  as  alio  take  eft  the  Bacon  and -Paper, 
and  lay  them  in  your  Difh  with  your  Sauce  over  them. 

This  Difh  I  do  not  recommend  5  for  I  think  it  an  odd  Jumble 
H  Traih;  by  that  Time  the  Cullis,  th.e  E Bence  of  Ham.  and  all 
*  '  other 
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other  Ingredients  are  reckon'd,  the  Partridges  vvtli  coti.e  to  a  fine 
Penny.  •  i>ut  iucn  Beceipts  as  this,  is  \si.at  you  ha.e  in  moii 
Books  of  Cookery  yet  printed. 

To  male  RJfince  of  Ham. 

T  AKE  the  Fat  off  a  Weftphalia  Ham,  cut  the  Lean  in  Slices, 
beat  them  well  and  lay  them  in  the  Bottom  of  a  Stew-pan, 
with  Slices  of  Carrots,  Parinips,  and  Onions  ;  cover  your  Pan  and 
let  it  over  a  gentle  in  re,  Let  them  itew  mi  ‘■“ey  L  gin  to  nicK* 
then  fprinkk  on  a  little  Flour,  and  turn  them  ;  then  mo, (ten  with 
Broth 'and  Veal  Gravy;  feafon  with  three  or  four  Mufhrooiris,  as 
rnanyTrufftes,  a  whole  Leek,  feme  Bah!,  Parfley,  and  Hair  a  Lozen 
Cloves  5  or  inftead  of  the  Leek,  you  may  put  a  Wove  oi  Oanick. 
Put  in  feme  Crufts  of  Bread,  and  let  them  iimmer  over  the  Fire 
for  three  Quarters  of  an  Hour.  Strain  it,  and  let  it  by  »or  Ufe. 


A  Cull  is  for  all  Sorts  of  Ragoo. 

HAVING  cut  three  Pounds  of  lean  Veal,  and  Half  a  Pound  of 
Ham,  into  Slices,  lav  it  into  the  Bottom  of  a  Stew-pan,  put  m 
Carrots  and  Parinips,  and  an  Onion  fliced  ;  cover  it,  ana  let  it.  a 
Hewing  over  a  Stove:  When  it  has  a  good  Colour,  and  begins  to 
Hick,  put  to  it  a  little  melted  Butter,  and  Byake  in  a  little  rlour, 
keep  it  moving  a  little  while  till  the  Flour  is  tried  5  then  inoiiten 
it  with  Gravy  and  Broth,  of  each  a  like  Quantity,  then  put  in 
feme  Parfley  and  Baft!,  a  whole  Leek,  a  Bay -Leaf,  fome  Mufh- 
rooms  and  Truffles  minced  fmall,  three  or  four  Cloves,  and  the 
Cruft  of  two  French  Rolls :  Let  all  this  fimmer  together  for  three 
Quarters  of  an  Hour  5  then  take  out  your  Slices  of  Veal  *  ftrain  it,, 
and  keep  it  for  all  Sorts  of  Ragoos.  Now  compute  the  Expence,  and 
fee  if  thisDifh  cannot  be  drefTed  full  as  well  without  this  Expence. 


A  Cull  is,  for  all  Sorts  of  Butcher  s  Meat. 

YOU  muft  take  Meat,  according  to  your  Company.  .If  ten  0“ 
twelve,  you  can’t  take  leis  than  a  Leg  of  Veal  and  a  Ham, 
with  all  the  Fat  and  Skin  and  Outftde  cut  off.  ^  Cut  the  Leg  of 
Veal  in  Pieces,  about  the  Bigfteis  of  your  Fift,  place  them  in  your 
Srew-pan,  and  then  the  Slices  of  Ham,  two  Carrots,  an  Onion  cut 
in  two  •  cover  it  clofe,  let  it  ftew  foftly  at  ftrft,  and  as  it  begins 
to  be  Brown,  take  off  the  Cover,  and  turn  it  to  Colour  it  on  all 
Sides  the  fame  ;  but  take  Care  not  to  burn  the  Meat  W hen  it  has. 
a  pretty  Brown  Colour,  moiften  your  Cullis  with  Broth  made  of. 
v  Beef,  or  other  Meat;  feafon  jour  Cullis  with  a  little  fweet  Bafil, 
fome  Cloves,  with  fome  Garlick ;  pare  a  Lemon,  cut  it  into  Slices, 
and  put  it  into  your  Cullis3  with  fome  Mulhrooms.  Put  into  a 

•  Stew- 
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Stew-pan  a- good  Lump  of  Butter,  and  fet  it  over  a  flow  Fire  ;  put 
into  it  two  or  three  Handfuls  of  Flour,  Fir  it  with  a  Wooden- 
Ladle,  ana  let  it  take  a  Colour  3  if  your  Cullis  be  pretty  Brown, 
you  mull  put  in  fome  Flour.  Your  Flour  being  brown  with  your 
Cullis,  then  pour  it  very  foftly  into  your  Cullis,  keeping  your 
Cullis  Birring  with  a  Wooden-Ladle  3  then  let  your  Cullis  Few 
foftly,  and  skim  off  all  the  Fat,  put  in  two  Glafles  of  Champaign, 
or  other  White  Wine  3  but  take  Care  to  keep  your  Cullis  very  thin* 
fo  that  you  may  take  the  Fat  well  off,  and  clarify  it.  To  clarify 
it,  you  muF  put  it  on  a  Stove  that  draws  well,  and  cover  it  clofe, 
and  let  it  boil  without  uncovering,  till  it  boils  over  3  then  uncover 
it,  and  take  off  the  Fat  that  is  round  the  Stew-pan,  then  wipe  it 
off  the  Cover  alto,  and  cover  it  again.  W  hen  your  Cullis  is  done, 
take  out  the  Meat,  and  Frain  your  Cullis  through  a  Silk  Strainer. 
This  Cullis  is  for  all  Sorts  of  Ragoos,  Fowls,  Pies,  and  Terrines. 

•F 

Cullis  the  Italian  Way. 

IpUT  into  a  Stew-pan  Half  a  Ladleful  of  Cullis,  as  much  E  fie  nee 
**“  of  Ham,  Half  a  Ladleful  of  Gravy,  as  much  of  Broth,  three  or 
four  Onions  cut  into  Slices,  four  or  five  (doves  of  Garlick,  a  little 
beaten  Coriander-Seed,  with  a  Lemon  pared  and  cut  into  Slices, 
a  little  fweet  Bafil,  Mufhrooms,  and  good  Oil  3  put  all  over  the  - 
Fire,  let  it  Few  a  Quarter. of  an  Hour,  take  the  Fat  well  off, 
let  it  be  of  a  good  TaFe,  and  you  may  ufe  it  with  all  Sorts  of 
Meat  and  Fifh,  particularly  with  glazed  Fifh.  This  Sauce  will  ' 
do  for  two  Chickens,  Fx  Pigeons,  Quails,  or  Ducklings,  and 
all  Sorts  of 'Fame  and  Wild  Fowl.  Mow  this  Italian ,  or  French 
Sauce,  is  fancy. 

Cullis  of  Craw-fifh. 

'\/rOU  mtiF  get  the  middling  Sort  of  Craw-fifh,  put  them  over 
the  Fire,  fealon’d  with  Salt,  Pepper,  and  Onion  cut  in  Slices  3 
being  done,  take  them  out,  pick  them,  and  keep  the  Tails  after 
they  are  fealed,  pound  the  reF  together  in  a  Mortar  3  the  more 
they  are  pounded,  the  finer  your  Cullis  will  be.  Take  a  Bit  of  . 
Veal,  the  Bignefs  of  yourFiF,  with  a  fmall  Bit  of  Ham,  an  Onion 
cut  into  four,  put  it  in  to  fweat  gently  3  if  it  Fidqs  but  a  very  little 
to  the  Pan,  powder  it  a  little.  MoiFen  it  with  Broth,  put  in  it 
fome  Cloves,  fweet  Bafil  in  Branches,  fome  MuFirooms,  with 
Lemon  pared  and  cut  in  Slices:  Being  done,  skim  the  Fat  well, 
let  it  he  of  a  good  TaFe,  then  take  out  your  Meat  with  a  Skim¬ 
mer,  and  go  on  to  thicken  it  a  little,  with  Eflence  of  Ham  3  then 

put 


10  6 


• The  Art  of  Cookery, 

put  in  your  Craw-filh,  and  ftrain  it  off.  Being  Brained,  keep  it  for 
a  Firft  Courle  of  Craw-fifh. 


A  White  Cull  is. 

T^AKE  a  Piece  of  Yea  1,  cut  it  into  fmall  Bits,  with  fome  thin 
i  Slices  of  Ham,  and  two  Onions  cut  into' tour  Pieces^  moilten 
it  with  Broth,  feafon’d  with  Mu  fh  rooms,  a  Bunco  of  Pardey, 
Green  Onions,  three  Cloves,  and  fo  let  it  flew.  Being /tewed, 
take  out  all  your  Meat  and  Roots  with  a  Skimmer,  put  in  a  lew 
Crumbs  of  Bread,  and  let  it  flew  foftly  :  Take  the  White  of  a 
Fowl,  or  two  Chickens,  and  pound  it  in  a  Mortar  i  being 
well  pounded,  mix  it  in  your  Cullis,  but  it  muff  not  boil,  and 
your  Cullis  muft  be  very  white  ;  but  if  it  is  not  white  enough, 
you  muff  pound  two  Dozen  of  Sweet  Almonds  blanched,  and  put 
into  your  Cullis;  then  boil  a  Glais  of  Milk,  and  put  it  in  your 
Cullis :  Let  it  be  of  a  good  Tafte,  and  ftrain  it  oft  ;  then  put  it 
in  a  Imall  Kettle,  and  keep  it  warm.  You  may  ule  it  for  white 
Loaves,  white  Cruft  of  Bread,  and  Bilquets. 

Sauce  for  a  Brace  of  Partridges,  Pheafants,  or 

any  Thing  you  pleafe. 

ROAST  a  Partridge,  pound  it  well  in  a  Mortar  with  the 
Pinions  of  four  Turkics,  with  a  Quart  of  ftrong  Gravy 5  and 
the  Livers  of  the  Partridges  and  fome  Truffles  ;  let  it  fimmer  till 
it  be  pretty  thick,  let  it  Hand  in  a  Dilh  for  awhile,  then  put 
two  Glaffes  of  Burgundy  into  a  Stew-pan,  with  two  or  three 
Slices  of  Onions,  a  Clove  or  two  of  Garlick,  and  the  above  Sauce. 
Let  it  fimmer  a  few  Minutes,  then  prefs  it  through  a  Hair-bag 
into  a  Stew-pan,  add  the  Effence  of  a  Ham,  let  it  all  boil  for 
fome  Time,  feafon  it  with  good  Spices  and  Pepper,  lay  your 
Partridges,  &c.  in  the  Difn,  and  pour  your  Sauce  in. 

They  will  ufe  as  many  fine  Ingredients  to  ftew  a  Pigeon,  or 
Fowl,  as  will  make  a  very  fine  JJifh,  which  is  equal  with  boil¬ 
ing  a  Leg  of  Mutton  in  Champaign.  ' 

It  would  be  needlels  to  name  any  more  5  though  you  have  much 
more  expenfive  Sauce  than  this.  However,  I  think  here  is  enough 
to  Ihew  the  Folly  of  thefe  fine  French  Cooks.  In  their  own  Coun¬ 
try,  they  will  make  a  grand  Entertainment  with  the  Expence  of 
one  of  theie  Difhes;  but  here  they  want  the  little  petty  Profit  ; 
and  by  this  Sort  of  Legerdemain,  fome  fine  Eftates  are  juggled 
into  France . 


CHAP* 
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CHAP.  IV. 

To  make  a  'Number  of  pretty  little  Difhes ,  pi  for 
a  Supper,  or  Side-  Difh,  and  little  Corner  ^Difhes 
for  a  great  Fable ^  and  the  reft  you  have  in 
the  Chap  t  e  r  for  Lent. 

Hogs  Ears  forced 

TAKE  four  Hogs  Ears  and  Half  boil  them,  or  take  them 
iouled  3  make  a  Force-Meat  thus:  Take  Half  a  Pound  of  Beef 
Sewet,  as  much  Crumbs  of  Bread,  an  Anchovy,  tome  Sage,  boil 
and  chop  very  fine  a  little  Parfley,  mix  all  together  with  the  Yolk, 
of  an  Egg,  a  little  Pepper,  flit  your  Ears  very  carefully  to  make  a 
Place  for  your  Stuffing,  fill  them,  flour  them,  and  fry  them  in  frelh 
Butter  till  they  are  of  a  fine  Brown  3  then  pour  out  all  the  Fat 
clean,  and  put  to  them  Haifa  Pint  of  Gravy,  aGlafs  of  WhiteWine, 
three  Tea  Spoonfuls  of  Muftard,  a  Piece  of  Butter  as  big  as  a  Nut- 
meg  rolled  in  Flour,  a  little  Pepper,  a  fmall  Onion  Whole  3  cover 
them  dole,  and  let  them  flew  loftly  for  Half  an  Hour,  /baking  your 
Pan  now  and  then.  When  they  are  enough,  lay  cnem  in  your  Difh, 
and  pour  your  Sauce  over  them  3  but  firft  take  out  tne  Onion,  *1  his 
shakes  a  very  pretty  Difh  3  but  if  you  would  make  a  fine  large 
Difh,  take  the  Feet,  and  cut  all  the  Meat  in  fmall  thin  Pieces,  and 
flew  with  the  Ears.  Seafori  with  Salt  to  your  Palate. 

1  '  ;  r  V .  ;  •  .  .  .  •  . 

To  force  Cocks-Combs. 

PAPvBOlL  your  Cocks-Combs,  then  open  them  with  a  Point  of  a 
Knife  at  the  Great-end:  Take  the  White  of  a  Fowl,  as  much 
Bacon  and  Beef  Marrow,  cutthefe  fmall,  and  beat  them  fine  in  a 
Marble  Mortar  3  feafon  them  with  Salt,  Pepper  and  grated  Nut¬ 
meg,  and  mix  it  with  an  Egg  3  fill  the  Cocks-Combs,  and  flew  them 
in  a  little  flrong  Gravy  loftly  for  Half  an  Hour,  then  flice  in  forme 
frelh  Mufhrooms,  and  a  few  pickled  ones  3  then  beat  up  the  Yolk 
of  an  Egg  in  a  little  Gravy,  flirring  it.  Seafon  with  Salt.  W  hen 
they  are  enough,  difh  them  up  in  little  Difhes  or  Plates. 

To  prefer Cocks-Combs. 

LET  them  be  well  cleaned,  then  put  them  into  a  Pot,  with  iome 
melted  Bacon,  and  boil  them  a  little.  About  Half  an  Ho-r 
after,  add  a  little  Bay  Salt,  feme  Pepper,  a  little  V inegar,  a  Lemon 
fliced,  and  an  Onion  ftuck  with  Cloves.  When  the  Bacon  begins 

P  ^ 
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to  flick  to  the  Pot,  take  them  up,  put  them  into  the  Pan  you 
would  keep  them  in,  lay  a  clean  Linnen  Cloth  over  them,  and  pour 
melted  Butter  clarified  over  them,  to  keep  them  dole  from  the 
Air.  Thefe  make  a  pretty  Plate  at  a  Supper. 

To  preferve  or  pickle  Pig's  Feet  arid  Ears. 

rFAKE  your  Feet  and  Ears  fingle,  and  wafh  them  well,  fp!:t 

the  Feet  in  two,  put  a  Bay-leaf  between  every  Foot,  put  in 
alrnofl  as  much  Water  as  will  cover  them.  When  they  are  well 
lieemed,  add  to  them  Cloves,  Mace,  Whole  Pepper  and  Ginger, 
Coriander  Seed,  and  Salt,  according  to  your  Dilcretion,  put  to 
them  a  Bottle  or  two  of  Rbenifi  Wine,  according  to  the  Quantity 
you  do,  Half  a  Score  Bay- Leaves,  and  a  Bunch  of  Sweet  Herbs. 
Let  them  boil  loft] y  till  they  are  very  tender,  then  take  them  out 
of  th6  Liquor,  lay  them  in  an  Earthen  Pot,  then  drain  the 
Liquor  over  them  5  when  they  are  cold,  cover  them  down  dole, 
and  keep  them  for  Ule.  .  , 

You  ihould  let  them  Hand  to  be  cold  ;  skim  off  all  the  Fat, 
and  then  put  in  the  Wine  and  Spice. 

They  eat  well  cold  5  or  at  any  time  heat  them  in  the  Jelly,  and 
thicken  it  with  a  little  Piece  of  Butter  rolled  in  Flour,  makes  a 
very  pretty  Difh  5  or  heat  the  Ears,  and  take  the  Feet  clean  out  of 
the  Jeily  and  roll  it  in  the  Yolk  of  an  Egg,  or  melted  Butter,  and 
then  m  Crumbs  of  Bread  and  broil  them  ;  or  fry  them  in  frefh  But* 
fei,  lay  the  Ears  in  the  Middle  and  the  Feet  round,  and  pour  the 
Sauce^  over  ^  or  you  may  cut  the  Earsdn  long  Slips,  which  is  bet¬ 
ter:  /vnd  if  you  chule  it,  make  a  good  brown  Gravy  to  mix  with 
them,  a  Glafs  of  White  Wine  and  fome  Muflard,  thicken’d  with 
a  Piece  of  Butter  rolled  in  Flour. 


To  pickle  Ox-Palates. 

*  I  'AjvE  your  Palates  and  walk  them  well  with  Salt  and  Water. 

and  put  tncm  in  a  Pipkin  with  Water  and  lome  Salt  i  and 
When  they  are  ready  to  boil,  skim  them  well,  and  put  to  them 
epper,  Cloves,  and  Mace,  as  much  as  will  give  them  a  quick 
Jaite  W  hen  they  are  boiled  tender  (which  will  require  four  or 
T  a('u1‘0  Pe<d  them  and  cut  them  into  fmall  Pieces,  and  let 
them  coo  ;  then  make  the  Pickle  of  White  Wine  and  Vinegar, 
an  eqja.  i, amity;  hoi!  the  Pickle,  and  put  in  the  Spices  that 
were  boded  m  the  Palates.-  When  both  the  Pickle  and  Palates  are 

C°t  ’  r;  iV°tUr,  aP-eS  m  a-'ar>  an<1  Put  to  them  a  few  Bay-Leaves 
am,  a  utile  frefh  Spice  ;  pour  the  Pickle  over  them,  cover  them 
dole,  and  keep  them  for  Ule. 
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OF thefe  yon  may  at  any  Time  make  a  pretty  little  Difh,  either 
with  brown  Sauce  or  white ;  or  Butter  and  Multard,  and  a  Spoon¬ 
ful  of  White  Wine  3  or  they  are  ready  to  put  in  Made-Difhes. 

To  flew  Cucumbers. 

"DARE  twelve  Cucumbers,  and  (lice  them  as  thick  as  a  Crown- 
■*"  Piece,  and  put  them  to  drain,  and  then  lay  them  in  a  coarle 
Cloth  till  they  are  dry,  flour  them  and  fry  them  Brown  in  Buttery 
pour  out  the  Fat,  then  put  to  them  i’ome  Gravy,  a  little  Claret, 
(ome  Pepper,  Cloves  and  Mace,  and  let  them  (few  a  little,  then 
roll  a  Bit  of  Butter  in  Flour,  and  tols  them  up  3  feafon  with 
Salt:  You  may  add  a  very  little  Mufhroom-pickle. 

To  Ragoo  Cucumbers. 

AKR  two  Cucumbers,  two  Onions,  jflice  them,  and  fry  them  in 
a  little  Butter  3  then  drain  them  in  a  Sieve,  put  them  into  a 
Sauce-pan,  add  fix  Spoonfuls  of  Gravy,  two  of  White  Wine,  a 
Blade  of  Mace:  Let  them  flew  five  or  fix  Minutes 3  then  fake  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  (hake  them 
together,  and  when  it  is  thick  difh  them  up. 

A  Fricafey  oj  Kidney  Beans, 

GPAKF,  a  Quart  of  the  Seed,  when  dry,  foak  them  all  Night 
g.n  River  Water,  then  boil  them  on  a  How  Fire  till  quite 
tender  5  take  a  Quarter  of  a  Peck  of  Onions,  (lice  them  thin,  fry 
them  in  Butter  till  Brown. 3  then  take  them  out  of  the  Butter,  and 
pnL  them  m  a  Quart  of  itrong  draw  d  Gravy.  Boil  them  till  you 
may  mafh  them  fine,  then  put  in  your  Beans,  aud  give  them  a 
boil  or  two.  Sealon  with  Pepper,  Salt,  and  Nutmeg. 

To  drefs  Wind  for  Beans. 

f^AKE  the  Seed,  boil  them 'till  they  are  tender;  then  blanch 
them and  fry  them  in  clarified  Butter.  Melt  Butter,  with  a 
Drop  of  Vinegar,  and  pour  over  them.  Strew  them  with  Salt, 
Pepper,  and  Nutmeg. 

Or  you  may  earthem  with  Butter,  Sack,  Sugar,  and  a  little 
Pow'der  of  Cinnamon. 

.  To  make  Jamballs. 

'"TAKE  a  Pound  of  fine  Flour  and  a  Pound  of  fine  Powder-fiiw 

tK  u  lnn°  a  ]l^l .Pafte’  Whites  of  Eggs  bear  fine 

then  add  Half  a  Pint  of  Cream,  Half  a  Pound  of  fre|h  Bur  A 

^  %  melted. 
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melted,  and  a  Pound  of  blanched  Almonds  well  beat.  Kneed  them 
all  together  thoroughly,  with  a  little  Rofe-Water,  and  cut  out 
your  Jumballs  in  what  Figures  you  fancy  5  and  either  bake  them 
in  a  gentle  Oven,  or  fry  them  in  frefh  Butter,  and  they  make  a 
pretty  Side  or  Corner  Difh.  You  may  melt  a  little  Butter  with  a 
Spoonful  of  Sack,  and  throw  line  Sugar  all  over  the  Difh.  if>  ou 
make  them  in  pretty  Figures,  they  make  a  fine  little  Dilh. 

To  make  a  Ragoo  of  Onions. 

*T~AKE  a  Pint  of  little  young  Onions,  peel  them,  and  take  four 
-*■  large  ones,. peel  them  and  cut  them  very  Imall:  Put  a  Quarter 
of  a  Pound  of  good  Butter  into  a  Stew-pan  $  when  it  is  melted  and 
done  making  a  Node,  throw  in  your  Onions,  and  fry  them  till 
they  begin  to  look  a  little  Brown  5  then  /hake  in  a  little  Flour,  and 
ihake  them  round  till  they  are  thick  5  throw  in  a  little  Salt, 
a  little  beaten  Pepper,  a  Quarter  of  a  Pint  of  good  Gravy,  and 
a  Tea  Spoonful  of  MuFard.  Stir  all  together,  and  when  it  is 
well  ta fled  and  of  a  good  Thick nefs,'  pour  it  into  your  Difh  5  and 
garnifh  it  with  fry’d  Crumbs  of  Bread  and  Rafpings.  They  make 
pretty  little  Difh,  and  are  very  good.  You  may  Frew  Rafpings 
in  the  room  of  Flour,  if  you  pieafe. 


A  Ragoo  of  Oyflers. 

OPEN  twenty  large  Oyfters,  take  them  out  of  their  Liquor, 
lave  the  Liquor,  and  dip  the  Oyfters  in  a  Batter  made  thus  : 
Take  two  Eggs,  beat  them  well,  a  little  Lemon-peel  grated,  a 
little  Nutmeg  grated,  a  Blade  of  Mace  pounded  fine,  a  little  Parfley 
chopp’d  fine  $  beat  all  together  with  a  little  Flour,  have  ready  feme 
Butter  or  Dripping  in  a  Stew-pan  5  when  it  boils,  dip  in  your  Oy- 
Fers.  one  by  one,  into  the  Batter  and  fry  them  of  a  fine  Brown  ;  then 
with  snEgg-flice  take  them  out,  and  lay  them  in  a  Difh  before 
the  Fire.  Pour  the  Fat  out  of  the  Pan,  and  (hake  a  little  Flour 
over  the  Bottom  of  the  Pan,  then  rub  a  little  Piece  of  Barter  as... 
big  as  a  Imall  Walnut,  all  over  with  your  Knife,  whilF  it  is  over 
the  Fire  ;  then  pour  in  three  Spoonfuls  of  theOyFerHiquor  Brained, 
one  Spoonful  of  White  Wine,  and  a  Quarter  of  a  Pint  of  Gravy  , 
grate  a  little  Nutmeg,  Fir  all  together,  throw  in  theOyftersj  give 
the  Pan  a  tofs  round,  and  when  the  Sauce  is  of  a  good  Thick  nefs, 
pour  all  into  the  Difh,  and  garnifh  with  Rafpings. 

A  Ragoo  of  Afparagus. 

CM , R  A  P F  a  Hundred  of  Grafs  very  clean,  and  throw  it  into"  cold 
Water.  When  you  have  f craped  all,  cut  as  far  as  is  good  and 
green,  about  an  Inch-  long,  and  take  two  Heads  of  Endive  “clean 
*  w  a  filed 
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waffled  and  picked,  cut  it  very  fmall,  a  young  Lettuce  clean  waflied 
and  cut  fmall,  a  large  Onion  peeled  and  cut  *  put  a  Quarter 
of  a  Pound  of  Butter  into  a  Stew-pan,  when  it  is  melted,  throw  m 
the  above  Things:  Tofs  them  about,  and  fry  them  ten  Minutes  5 
then  feafon  them  with  a  little  Pepper  and  Salt,  Brake  in  a  little 
Flour,  tofs  them  about,  then  pour  in  Half  a  Pint  of  Gravy.  Let  them 
flew  till  the  Sauce  is  very  thick  and  good  5  then  pour  ail  infoyour 
Difh.  Save  a  few  of  the  little  Tops  of  the  Grals  to  garnifh  the  Dim. 

Ragoo  of  Livers. 

TA  K  E  as  many  Livers  as  you  would  have  for  your  Difh.  A 
Turkey’s  Liver  and  fix  Fowls  Livers  will  make  a  pretty 
D  :h-  Pick  the  Galls  from  them,  and  throw  them  into  cold  Water  $ 
take  t  he  fixLi  vers,  put  them  in  a  Sauce-pan,  with  a  Quarter  of  aPmt 
of  Gravy,  a  Spoonful  of  Mufhrooms,  either  pickled  or  frefh,  a 
Spoonful  of  Catchup,  a  little  Bit  of  Butter,  as  big  as  a  Nutmeg 
rolled  in  Flour  •  featon  with  Pepper  and  Salt  to  your  Palate.  Let 
them  flew  foftly  ten  Minutes 5  in  the  mean  while  broil  the  *1  ur- 
key’s  Liver  nicely,  lay  it  in  the  Middle,  and  the  flewed  Livers 
round.  Pour  the  Sauce  all  over,  and  garnifh  with  Lemon. 

To  Ramo  Cauliflowers. 

o 

LAY  a  large. Cauliflower  in  Water,  then  pick  it  to  Pieces,  as  if 
for  Pickling:  Take  a  .Quarter  of  a  Pound  of  Butter,  with  a 
Spoonful  of  Water,  and  melt  it  in  a  Stew-pan,  then  throw  in  your 
Cauliflowers,  and  fhake  them  about  often  till  they  are  quite  tender  j 
then  fhake  in  a  little  Flour,  and  tofs  the  Pan  about.  Seafon  them 
with  a  little  Pepper  and  Salt,  pour  in  Half  a  Pint  of  good  Gravy, 
let  them  flew  till  the  Sauce  is  thick,  and  pour  it  all  into  a  little 
Di/h.  Save  a  few  little  Bits  of  Cauliflower,  when  ftewed  in  the 
.Butter,  to  garnifh  with. 

Stewed  Peas  and  Lettuce. 

f-pAKE  a  Quart  of  Green  Peas,  two  nice  Lettuce  clean  waffled 
-L  and  picked,  cut  them  fmall  acrols,  put  all  into  a.  Sauce  pan 
with  a  Quarter  of  a  Pound  of  Butter,  Pepper  and  oalt  to  yourPalafe  y 
cover  them  dole,  and  let  them  flew  foftly,  fhaking  the  I  an  often. 
Let  them  flew  ten  Minutes,  then  fhake  in  a  little  Flour,  tofs  them 
round,  and  pour  in  Flalf  a  Pint  of  good  Gravy  3  put  in  a  little 
Bundle  of  Sweet  Herbs  and  an  Onion,  with  three  Cloves,  and  a 
Blade  of  Mace  ftuck  in  it.  Cover  it  dole*  and  let  them  flew  a 
Quarter  of  an  Hour;  then  take  out  the  Onion  and  Sweet  Herbs, 
and  turn  it  all  into  a  Difh.  If  you  find  the  Sauce  not  thick 
enough,  fhake  in  a  little  more  Flour,  and  let  it  fimmer,  then 
take  it  up. 
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Cod-Sounds  broiled  with  Gravy. 

O  C  A  L  D  them  in  hot  Water,  and  rub  them  with  Salt  well ; 

blanch  them,  that  is,  take  off  the  black  dirty  Skin,  then  let 
them  on  in  cold  Water,  and  let  them  firrmner  till  they  begin  to  be 
tendery  take  them  put  and  flour  them,  and  broil  them  on  the 
Gridiron.  In  the  mean  Time  take  a  little  good  Gravy,  a  little 
MuAard,  a  little  Bit  of  Butter  rolled  in  Flour,  give  it  a  boil,  lea- 
ion  it  with  Pepper  and  Salt,  lay  the  Sounds  in  your  Difh,  and 
pour  the  Sauce  over  them. 


A  forced  Cabbage. 

MpAKE  a  fine  W  hite-heart  Cabbage,  about  as  big  as  a  Quarter  of 
-®-  a  Peck,  lay  it  in  Water  two  or  three  Hours,  then  Half  boil  it, 
let  it  in  a  Cullender  to  drain,  then  very  carefully  cut  out  the  Heart, 
but  take  great  Care  not  to  break  off  any  of  the  outflde  Leaves,  All  it 
with  Force-Meat  made  thus  :  Take  a  Pound  of  Veal,  Half  a  Pound 
of  Bacon,  Fat  and  Lean  together,  cut  them  Imall,  and  beat  them 
fine  in  a  Mortar,  with  four  Eggs  boiled  hard.  Seafon  with  Pep¬ 
per  and  Salt,  a  little  beaten  Mace,  a  very  little  Lemon-peel  cut 
fine,  fome  Parfley  chopped  fine,  a  very  little  Thyme,  and  two  An¬ 
chovies:  When  they  are  beat  fine,  take  the  Crumb  of  a  Bale  Roll, 
iome  My/h rooms,  if  you  have  them,  either  pickled  or  frefli,  and 
the  Heart  of  the  Cabbage  you  cut  out  chopped  fine.  Mix  all  toge¬ 
ther  with  the  Yolk  of  an  Egg,  then  fill  the  hollow  Part  of  the 
Cabbage,  and  tie  it  with  a  Packthread,  then  lay  lorne  Slices  of 
Bacon  in  the  Bottom  of  a  Stew-pan  or  Sauce-pan,  and  on  that  a 
Pound  of  coarfe  lean  Beef,  cut  thin  }  put  in  the  Cabbage,  cover  it 
dole,  and  let  it  flew  over  a  flow  Fire  till  the  Bacon  begins  to 
flick  to  the  Pan,  /hake  in  a  little  Flour,  then  pour  in  a  Quart  of 
Broth,  an  Onion  fluck  with  Cloves,  two  Blades  of  Mace,  lome 
Whole  Pepper,  a  little  Bundle  of  Sweet  Herbs}  cover  it  dole,  and 
let  it  flew  very  foftly  an  Hour  and  a  Half,  put  in  a  Glafs  of  Red 
Wine,  give  it  a  boil,  then  take  it  up,  lay  it  in  the  Difh,  and 
Aram  the  Gravy  and  pour  over,  untie  it  flrfl.  This  is  a  fine  Side’ 
Difh,  and  the  next  Day  makes  a  fine  Hafh,  with  a  Veal  Steak 
nicely  broiled  and  laid  on  if. 

Stewed  Red  Cabbage. 

TAKE  a  Red  Cabbage,  lay  it  in  cold  Wafer  an  Hour,  then  cut 
it  into  thin  Slices  acrols,  and  cut  it  into  little  Pieces.  Put  it 
into  a  Stew-pan,  with  a  Pound  of  Saufages,  a  Pint  of  Gravy,  a 
httle  Bit  of  Ham  or  lean  Bacon}  cover  it  dole,  and  let  it  flew 
lair  an  Hour  }  then  take  the  Pan  off  the  Fire,  and  skim  off  the 
1  at,  ihake  in  a  little  Flour,  and  let  it  on  again.  Let  it  flew  two 
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or  »h  ree  Minutes-,  then  lay  the  Saufages  in  your  Difh,  and  pour 
the  reft  all  over.  You  may,  before  you  take  it  up,  put  in  Half  a 
Spoonful  of  Vinegar. 

Savoys  forced  and  Jte<wed. 

*~PAKE  two  Savoys,  fill  one  with  Force-Meat,  and  the  other 
E  without.  Stew  them  with  Gravy  5  ieaion  them  with  Pepper 
and  Salt,  and  when  they  are  near  enough,  take  aPiece  of  Butter, 
as  big  as  a  large  Walnut  rolled  in  Flour,  and  put  in.  Let  them 
few  till  they  are  enough,  and  the  Sauce  thick  5  then  lay  them  in 
your  Diih,  and  pour  the  Sauce  over  them.  Thefe  Things  are 
beft  done  on  a  Stove. 


To  force  Cucumbers. 

il'V\KE  three  large  Cucumbers,  fcoop  out  the  Pith,  fill  them 
~  with  fry’d  Oyfters,  fealon’d  with  Pepper  and  Salt  5  put  on  the 
Piece  you  cut  off  again,  few  it  with  a  coarie  Thread,  and  fry  them, 
in  the  Butter  the  Oyfters  are  fry’d  in  $  then  pour  out  the  Butter,  and 
fhake  in  a  little  Flour,  pour  in  Half  a  Pint  of  Gravy,  /hake  it  round 
and  put  in  the  Cucumbers.  Seafon  it  with  a  little  Pepper  and  Salt  9 
let  them  few  loftly  till  they  are  tender,  then  lay  them  in  a  Plate, 
and  pour  the  Gravy  over  them:  Or  you  may  force  them  with  any 
Sort  of  Force-Meat  you  fancy,  and  fry  them  in  Hog’s  Lard,  and 
then  flew  them  in  Gravy  and  Red  Wine. 

Fry’d  Saufages. 

HpAKE  Half  a  Pound  of  Saufages,  and  fix  Apples  ^  flice  four 
"*■  about  as  thick  as  a  Crown,  cut  the  other  two  in  Quarters, 
fry  them  with  the  Saufages  of  a  fine  light  Brown,  lay  the  Sau¬ 
fages  in  the  Middle  of  the  Difh,  and  the  Apples  round.  Garni /h 
with  the  quarter’d  Apples. 

Stewed  Cabbage  and  Saufages  fry’d  is  a  good  Difh  5  then  heat 
cold  Peas  Pudding  in  the  Pan,  lay  it  in  a  Di/h  and  the  Saufages 
round,  heap  the  Pudding  in  the  Middle,  and  lay  the  Saufages  all 
round  thick  up  Edge-ways,  and  one  in  the  Middle  at  length. 


Gallops  and  Eggs. 

PUT  either  Bacon,  pickled  Beef,  or  hung  Mutton  into  thin 
Slices  5  broil  them  nicely,  lay  them  in  a  Difh  before  the 
Fire,  have  ready  a  Stew-pan  of  Wafer  boiling,  break  as  manv 
Eggs  as  you  have  Collops,  break  them  one  by  one  in  a  Cup,  and 
pour  them  into  the  Stew-pan.  When  the  Whites  of  the  Eggs  be- 
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gin  to  harden,  and  all  look  of  a  clear  White  take  them  np  one 
by  one  in  an  Egg-flice,  and  lay  them  on  tne  Lollops. 

To  drefs  Cold  Fowl  or  Pigeon. . 

(OUT  them  in  four  Quarters,  beat  up  an  Egg  or  two,  according 
CVo  what  you  drefs,  grate  a  little  Nutmeg  in,  a  little  Salt  ome 
Parflev  chopped,  a  few  Crumbs  of  Bread,  beat  them. well  toga 
ther,  dip  them  in  this  Batter,  and  have  reat.y  iome  Dripping  hot 
in  a  Stew-pan,  in  which  fry  them  of  a  fine  light  Brown :  Have 
ready  a  little  good  Gravy,  thickened  with  a  little  Flour,  m.xt 
with  a  Spoonful  of  Catchup;  lay  the  Fry  in  the  Difh,  and  pour 
the  Sauce  over.  Garnilh  with  Lemon  ;  and  a  few  Mufhrooms, 
if  you  have  any.  A  cold  Rabbit  eats  well  done  thus. 

To  Mince  Veal.  ■ 

CUT  vour  Veal  as  fine  as  poffible,  but  don’t  chop  it  ;  grate  a 
little  Nutmeg  over  it,  Hired  a  little  Lemon-peel  very  fine, 
throw  a  very  little  Salt  on  it,  drudge  a  little  Flour  over  it.  1  o  a 

lartte  Plate  of  Veal,  take  four  or  five  Spoonfuls  of  Water,  let  it 

b0fl  then  put  in  the  Veal,  with  a  Piece  of  Butter  as  big  as  an 
Eoff1  flir  it  well  together  ;  when  it  is  all  thorough  Hot,  it  is 
enough.  Have  ready  a  very  thin  Piece  of  Bread  toafted  Brown, 
cut  it  into  three  Corner  Sippets,  lay  it  round  the  Plate,  and  pour 
in  fhe  Veal.  Juft  before  you  pour  it  in,  Iqueeze  in  Half  a  Le¬ 
mon,  or  Haifa  Spoonful  of  Vinegar.  Garnilh  with  Lemon.  You 
may  put  Gravy  in  the  room  of  Water,  if  you  love  it  ltrong,  but 
it  is  better  without. 

To  Fry  Cold  Veal. 

CJT  it  in  Pieces,  about  as  thick  as  Half  a  Crown,  and  as  long 
as  you  pleafe,  dip  them  in  the  Yolk  of  an  Egg,  and  then  in 
Crumbs  of  Bread,  with  a  few  Sweet  Herbs,  and  fhred  Lemon- 
peel  in  it  5  grate  a  little  Nutmeg  over  them,  and  fry  them  in  frelh 
Butter.  The  Butter  mu  ft  be  hot,  juft  enough  to  fry  them  m  ;  In 
the  mean  Time  make  a  little  Gravy  of  the  Bone  of  the  Veal  5 
when  the  Meat  is  fry’d  take  it  out  with  a  Fork,-  and  lay  it  in  a 
Difh  before  the  Fire,  then  fhake  a  little  Flour  into  the  Pan,  and 
ftir  it  round  3  then  put  in  the  Gravy,  Iqueeze  in  a  little  Lemon3 
and  pour  it  over  the  Veal.  Garnilh  with  Lemon,, 

To  to/s  up  Cold  Veal  White . 

f^VT  the  Veal  into  little  thin  Bits,  put  Milk  enough  to  it  for 
Sance,  grate  in  a  little  Nutmeg,  a  very  little  Salt,  a  little 
Piece  of  Butter  rolled  in  Flour  :  To  Half  a  Pint  of  Milk,  the 

Yolks 
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Yolks  of  two  Eggs  well  beat,  a  Spoonful  of  Mufhroom-Pickle, 
ftir  all  together  till  it  is  thick  3  then  pour  it  into  your  Difh,  and 
garni  fh  with  Lemon. 

Cold  Fowl  skinned,  and  done  this  Way,  eats  well  3  or  the  bed 
End  of  a  cold  Bread  of  Veal  3  firft  fry  in,  drain  it  from  the  Fat, 
then  pour  this  Sauce  to  it. 


To  Hafh  Cold  Mutton. 

your  Mutton  with  a  very  fharp  Knife  in  very  little  Bits,  as 
thin  as  poffible;  then  boil  the  Bones  with  an  Onion,  a  little 
Sweet  Herbs,  a  Blade  of  Mace,  a  very  little  Whole  Pepper,  a  little 
Salt,  a  Piece  of  Cruft  toaded  very  crilp :  Let  it  boil  till  there  isjuffc 
enough  for  Sauce,  drain  it,  and  put  it  into  a  Sauce-pan,  with  aPiece 
of  Butter  rolled  in  Flour  3  put  in  the  Meat,  when  it  is  very  hot  it 
is  enough.  Have  ready  fome  thin  Bread  toaded  Brown,  cut  Three- 
corner*  ways,  lay  them  round  the  Difh,  and  pour  in  the  Hafh.  As 
to  Walnut-pickle,  and  all  Sorts  of  Pickles,  you  mud  put  in  ac¬ 
cording  to  your  Fancy.  Garnifh  with  Pickles.  Some  love  a  1  mail 
Union  peeled  and  cut  very  Imall,  and  done  in  the  Hafh, 

To  Hajh  Mutton  like  Venifon. 

it  very  thin  as  above;  boil  the  Bones,  as  above ;  drain  the 
^Liq  nor,  when  there  is  jud  enough  for  your  Halh.  To  a  Quar¬ 
ter  of  a  Pint  of  Gravy,  put  a  large  Spoonful  of  Red  Wine,  an  Onion 
peeled  and  chopped  fine,  a  very  little  Lemon- peel  ihred  fine;  a 
Piece  of  Butter,  as  big  as  a  fmall  Walnut  rolled  in  Flour;  put  it 
into  a  Sauce -pan  with  the  Meat,  lhake  it  all  together,  and  when 
it  is  thorough  hot,  pour  it  into  your  Difh.  Hafh  Beef  the  fame  Way, 

To  make  Collops  of  Cold  Beef 

TF  you  have  any  cold  Infide  of  a  Surloin  of  Beef,  take  off  all  the 
A  Fat,  cut  it  very  thin  in  little  Bits,  cut  an  Onion  very  fmall,  boil 
as  much  Water  as  you  think  will  do  for  Sauce,  feafon  it  with  a 
little  Pepper  and  Salt,  and  a  Bundle  of  Sweet  Herbs.  Let  the 
Water  boil,  then  put  in  the  Meat,  with  a  good  Piece  of  Butter 
rolled  in  Flour,  iliake  it  round,  and  dir  it.  When  the  Sauce  is 
thick  and  the  Meat  done,  take  out  the  Sweet  Herbs,  and  pour  it 
into  your  Difh.  They  do  better  than  frefli  Meat. 

To  make  a  Florendine  of  Veal. 

T^AKE  two  Kidnies  of  a  Loin  of  Veal,  Fat  and  all,  and  mince  it 
x  very  fine,  then  chop  a  few  Herbs  and  put  to  it,  and  add  a  few 
Currants  3  leafon  it  with  Cloves,  Mace,  Nutmeg,  and  a  little  Salt 
four  or  five  Folks  of  Eggs  chopped  fine,  and  dome  Crumbs  of 

Q  Bread. 
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Bread,  a  Pippin  or  two  chopped,  fome  candied  Lemon-peel  cut 
Imall,  a  little  Sack,  and  Orange  Flower- Water.  Lay  a  Sheet  of 
Puff-pafte  at  the  Bottom  of  your  Difh,  and  put  in  the  Ingredients, 
and  cover  it  with  another  Sheet  of  Puff-pafte.  Bake  it  in  a  flack 
Oven,  fcrape  Sugar  on  the  Top,  and  ferve  it  up  hot. 

To  male  Salamongundy, 

^TpAKE  two  or  three  Rowan  or  Cabbage  Lettuces,  and  when  you 
have  wafhed  them  clean,  fwing  them  pretty  dry  in  a  Cloth  5 
then  beginning  at  the  open  End,  cut  them  crols-ways,  as  fine  as  a 
good  big  Thread,  and  lay  the  Lettuces  fo  cut,  about  an  Inch  thick 
all  over  the  Bottom  of  a  Difh.  When  you  have  thus  garnifhed 
your  Difh,  take  two  cold  roaffed  Pullets  or  Chickens,  and  cut  the 
.  Flefh  off  the  Breaits  and  Wings  into  Slices,  about  three  Inches 
long,  a  Quarter  of  an  Inch  broad,  and  as  thin  as  a  Shilling ;  lay 
them  upon  the  Lettuce  round  the  End  to  the  Middle  of  the  Difh, 
and  the  other  towards  the  Brim  3  then  having  boned  and  cut  fix 
Anchovies,  each  into  eight  Pieces,  lay  them  all  between  each  Slice 
of  the  Fowls,  then  cut  the  lean  Meat  off  the  Legs  into  Dice,  and  cut 
a  Lemon  into  (mail  Dice  5  then  mince  the  Yolks  of  four  Eggs,  three 
or  four  Anchovies,  and  a  little  Parfley,  and  make  a  round  Heap 
of  thefe  in  your  Difh,  piling  it  up  in  the  Form  of  a  Sugar-loaf, 
and  garni  ill  it  with  Onions,  as  big  as  the  Yolks  of  Eggs,  boiled 
in  a  good  deal  of  Water  very  tender  and  white.  Put  the  larged: 
of  the  Onions  in  the  Middle  on  the  Top  of  the  Salamongundy,  and 
lay  the  reft  all  round  the  Brim  of  the  Difh,  as  thick  as  you  can 
lay  them  3  then  beat  lb  me  Sallard  Oil  up  with  Vinegar,  Salt  arc! 
Pepper,  and  pour  over  it  all.  Garnifh  with  Grapes  juft  fcalded, 
or  French  Beans  blanched,  or  Stertion -flowers,  and  lerve  it  up  for 
a  Firft  Courle. 

Another  Way. 

MINCE  two  Chickens,  either  boiled  or  roafted,  very  fine,  or 
Veal,  if  you  pleale  3  alfo  mince  the  Yolks  of  hard  Eggs  very 
imall,  and  mince  the  Whites  very  Imall  by.themfelves  3  fhred  the 
Pulp  of  two  or  three  Lemons  very  imall,  then  lay  in  your  Difh  a 
Layer  of  Mince-meat,  and  a  Layer  of  Yolks  of  Eggs,  a  Layer  of 
Whites,  a  Layer  of  Anchovies,  a  Layer  of  your  fhred  Lemon-pulp, 
a  Layer  of  Pickles,  a  Layer  of  Sorrel,  a  l  ayer  of  Spinach,  and 
Shalots  fhred  frpall.  When  you  have  filled  a  Difh  with  the  In¬ 
gredients,  let  an  Orange  or  Lemon  on  the  Top  3  then  garnifh  with 
Horie-raddifh  icraped.  Barberries,  and  diced  Lemon.  Beat  up 
iome  Oil,  with  the  Juice  of  Lemon,  Salt,  and  Muftard  thick  ^  and 
lerve  it  up  for  a  Second  Courle,  Side-dilh,  or  Middle-difh,  for 
»  Supper. 


A  Third 
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A  third  Salamongundy. 

li/fINCE  Veal  or  Fowl  very  fmall,  a  pickled  Herring  boned 
■*-*-*■  and  picked  fmall,  Cucumber  minced  fmall,  Apples  minced 
fmall,  an  Onion  peeled  and  minced  fmall,  fome  pickled  Red 
Cabbage  chopped  imall,  cold  Pork  minced  fmall,  or  cold  Duck 
or  Pigeons  minced  fmall,  boiled  Parfley  chopped  fine,  Sellery  cut 
Imall,  the  Yolks  of  hard  Eggs  chopped  fmall,  and  theWhites  chop¬ 
ped  fmall,  and  either  lay  all  the  Ingredients  by  themfelves  fepa~ 
rate  on  Saucers,  or  in  Heaps  in  a  Diih.  Di/h  them  out  with 
what  Pickles  you  have,  and  diced  Lemon  nicely  cut  5  and  if  you 
can  getStertion-flowers  lay  round  it,  make  a  fine  Middle-difh  for 
Supper  j  bur  you  may  always  make  Salamongundy  of  fuch 
Thing  s  as  you  have,  according  to  your  Fancy.  The  other  Sorts 
you  have  in  the  Chapter  of  Fafts. 

To  make  little  Parties. 

AKE  the  Kidney  of  a  Loin  of  Veal  cut  very  fine,  with  as 
■*  much  of  the  Fat,  the  Yolks  of  two  hard  Eggs,  ieaioned  with  a 
little  Salt,  and  Half  a  imall  Nutmeg.  Mix  them  well  together, 
then  roll  it  up  in  a  Puff-pafte  Cruft,  make  three  of  it,  and  fry 
them  nicely  in  Hog’s  Lard  or  Butter. 

They  make  a  pretty  little  Di/h  for  Change.  You  may  put  in 
fome  Carrots,  and  a  little  Sugar  and  Spice,  with  the  Juice  of  an 
Orange,  and  iometimes  Apples,  firft  boiled  and  Iweetned,  with  a 
little  Juice  of  Lemon,  or  any  Fruit  you  plea/e. 

Petit  Parties  for  garnifhing  of  Difhes . 

A/C AKE  a  /hort  Cruft,  roll  it  thick,  make  them  about  as  big  as 
the  Bowl  of  a  Spoon,  and  about  an  Inch  deep:  Take  a  Piece  of 
Veal,  enough  to  fill  the  Patty,  as  much  Bacon  and  Beef  Sewet, 
ihred  them  all  very  fine,  ieaion  them  with  Pepper  and  Salt,  and  a 
little  Sweet  Herbs  5  put  them  into  a  little  Stew-pan,  keep  turning 
them  about,  with  a  few  Mu/hrooms  chopped  /mail,  for  eight  or 
ten.  Minutes  5  then  fill  your  Petit  Patties,  and  cover  them  with 
fome  Cruft.  Colour  them  with  the  Yolk  of  an  Egg,  and  bake 
them.  Sometimes  fill  them  with  Oyfters  for  Fifh,  or  the  Melts  0/ 
the  Fiih  pounded,  and  Ieaioned  with  Pepper  and  Salt  j  fill  them  , 
with  Lobfters,  or  what  you  fancy.  They  make  a  fine  Garnifhing, 
and  give  a  Difh  a  fine  Look  :  If  for  a  Calf’s  Head,  the  Brains 
feafoned  is  moft  proper,  and  fome  with  Oyfters. 

Q  z  Ox- 
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Ox  -  Palates  bhhed, 

WHEN  you  fait  a  Tongue,  cut  off  the  Root,  and  take  feme  Ox- 
Palates,  wafh  them  clean,  cut  them  into  fix  or  feven  Pieces, 
put  them  into  an  earthen  Pot,  juft  cover  them  with  Water,  put  in 
a  Blade  or  two  of  Mace,  twelve  whole  Pepper-corns,  three  or  four 
Cloves,  a  little  Bundle  of  Sweet  Herbs,  a  imall  Onion,  Half  a 
Spoonful  of  Rafpings  5  cover  it  dole  with  brown  Paper,  and  let  it 
be  well  baked.  When  it  comes  out  of  the  Oven,  feaibn  it  with 
Salt  to  your  Palate. 


CHAP.  V. 

To  drefs  Fish. 

A  S  to  boiled  Fifti  of  all  Sorts,  you  have  full  Directions  in  the 
Tent  Chapter.  But  here  we  can  fry  Fifh  much  better*  be- 
caufe  we  have  Beef  Dripping,  or  Hog’s  Lard. 

Obferve  always  in  the  frying  of  any  Sort  of  Fifti,  firft,  that  you 
dry  your  Fifh  very  well  in  a  clean  Cloth,  then  flour  it.  Let  your 
Stew-pan  you  fry  them  in  be  very  nice  and  clean,  and  put  in  as 
much  Beef  Dripping,  or  Hog’s  Lard,  as  will  almoft  cover  your 
Fifti  j  and  be  lure  it  boils  before  you  put  in  your  Fifh.  Let  it  fry 
quick,  and  let  it  be  a  fine  light  Brown,  but  not  too  dark  a  Colour. 
Have  your  Fifh- flice '  jready,  and  if  there  is  Gccafion  turn  it  5 
when  it  is  enough,  take  it  up,  and  lay  a  coarfe  Cloth  on  a  Difh, 
on  which  lay  your  Fifli  to  drain  all  the  Greale  from  it :  If  you 
fry  Parflev  do  it  quick,  and  take  great  Care  to  whip  it  out  of  the 
Pan  fo  foon  as  it  is  crifp,  or  it  will  lofe  its  fine  Colour.  Take 
great  Care  that  your  Dripping  be  very  nice  and  clean.  You  have 
Dire&ions  in  the  Eleventh  Chapter,  how  to  make  it  fit  for  Ule* 
and  have  it  always  in  Readinefs" 

.  Some  love  Fifti  in  Batter  $  then  you  mu  ft  beat  an  Egg  fine,  and 
dip  your  Fifti  m  juft  as  you  are  going  to  put  it  in  the  Pan  5  or  as 
good  a  Batter  as  any,  is  a  little  Ale  and  Flour  beat  up,  juft  as 
you  are  ready  for  it,  and  dip  the  Fifti,  fo  fry  it. 


Fifh-Sauce  with  Lobfter. 

VOR  Salmon  or  Turbut,  broiled  Cod  or  Haddock,  nothing 
is  better  than  fine  Butter  melted  thick  $  and  take  a  Lobfter, 
bruife  the  Body  of  the  Lobfter  in  the  Butter,  and  cut  the  Flefli 

into 
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into  little  Pieces;  flew  it  all  together,  and  give  it  a  Boil.  If  you 
would  have  your  Sauce  very  rich,  let  one  Half  be  rich  Beef  Gravy, 
and  the  other  Half  melted  Butter  with  the  Lobfter ;  but  the 
Gravy,  I  think,  takes  away  the  Sweetnefs  of  the  Butter  and  Lob- 
iter,  and  the  fine  Flavour  of  the  Fifh. 


To  make  Shrimp  Sauce. 


TAKE  a  Pint  of  Beef  Gravy,  and  Half  a  Pint  of  Shrimps, 
thicken  it  with  a  good  Piece  of  Butter  rolled  in  Flour.  Let 
the  Gravy  be  well  feafoned,  and  let  it  boil. 


To  make  Oyfter  Sauce. 

^pAKE  Half  a  Pint  of  large  Oyfters,  Liquor  and  all ;  put  them 
■*-  into  a  Sauce-pan,  with  two  or  three  Blades  of  Mace,  and 
twelve  whole  Pepper-corns ;  let  them  fimmer  over  a  flow  Fire, 
till  the  Oyfters  are  fine  and  plump,  then  carefully  with  a  Fork 
take  out  the  Oyfters  from  the  Liquor  and  Spice,  and  let  the  Li¬ 
quor  boil  five  or  fix  Minutes;  then  drain  the  Liquor,  wafh  out 
the  Sauce-pan  clean,  and  put  the  Oyfters  and  Liquor  in  the  Sauce¬ 
pan  again,  with  Half  a  Pint  of  Gravy,  and  Half  a  Pound  of  Butter 
juft  rolled  in  a  little  Flour.  You  may  put  in  two  Spoonfuls  of 
White  Wine,  keep  it  ftirring  till  the  Sauce  boils,  and  all  the  But¬ 
ter  is  melted. 


To  make  Anchovy  Sauce. 

HpAKE  a  Pint  of  Gravy,  put  in  an  Anchovy,  take  a  Quarter  of  a 
Pound  of  Butter  rolled  in  a  little  Flour,  and  ftir  all  together 
till  it  boils.  You  may  add  a  little  Juice  of  Lemon,  Catchup,  Red 
Wine,  and  Walnut  Liquor,  juft  as  you  pleafe. 

Plain  Butter  melted  thick,  with  a  Spoonful  of  Walnut-pickle, 
or  Catchup,  is  good  Sauce,  or  Anchovy  :  In  fhort,  you  may  put  as 
many  Things  as  you  fancy  into  Sauce  ;  all  other  Sauce  for  Fifh, 
you  have  in  the  Lent  Chapter. 


To  drefs  a  Brace  of  Carp. 

THIRST,  knock  the  Carp  on  the  Head,  fave  all  the  Blood  you 
-**  can,  fcale  it,  and  then  gut  it ;  wafh  the  Carp  in  a  Pint  of  Red 
Wine,  and  the  Rows ;  have  fume  Water  boiling,  with  a  Handful 
of  Salt,  a  little  Horfe-raddi/h,  and  a  Bundle  of  Sweet  Herbs ;  put 
in  your  Carp,  and  boil  it  foftly.  When  it  is  boiled,  drain  it  well 
over  the  hot  Water;  in  the  mean  time,  ftrain  the  Wine  through  a 
Sieve,  put  it  and  the  Blood  into  a  Sauce*pan,  with  a  Pint  of  good 

Gravy, 
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Gravy,  a  little  Mace,  twelve  Corns  of  Black  and  twelve  of  White 
Pepper,  fix  Cloves,  an  Anchovy;  an  Onion,  and  a  little  Bundle  of 
Sweet  Herbs.  Let  them  fimmer  very  foftly  a  Quarter  of  an  Hour, 
then  ftrain  it,  put  it  into  the  Sauce-pan  again,  and  add  to  it  two 
Spoonfuls  of  Catchup,  and  a  Quarter  of  a  Pound  of  Butter  rolled  in 
a  little  Flour,  Half  a  Spoonful  of  Mu/hroom-pickle,  if  you  have 
it  5  if  not,  the  fame  Quantity  of  Lemon  juice,  ftir  it  all  together, 
and  let  it  boil.  Boil  one  Half  of  the  Rows  $  the  other  Half  beat 
up  with  an  Egg,  Half  aNutmeg  grated,  a  little  Lemon-peel  cut  fine, 
and  a  little  Salt.  Beat  all  well  together,  and  have  ready  fome  nice 
Beef  Dripping  boiling  in  a  Stew-pan,  into  which  drop  your  Row, 
and  fry  them  in  little  Cakes,  about  as  big  as  a  Crown-piece,  of  a 
fine  light  Brown,  and  fome  Sippets  cut  Three-corner-ways,  and 
fry’d  crifpj  a  few  Oyfters,  if  you  have  them,  dipped  in  a  little 
Batter  and  fry’d  Brown,  and  a  good  Handful  of  Par/ley  fry’d  Green. 

Lay  the  Fifh  in  the  Di/h,  the  boiled  Rows  on  each  Side,  the 
Sippets  Handing  round  the  Carp,  pour  the  Sauce  boiling  hot  over 
the  Fifh  5  lay  the  fry’d  Rows  and  Oyfters,  with  Parley  and 
fcraped  Horfe-raddilh  and  Lemon  between,  all  round  the  Di/h  5 
the  reft  of  the  Cakes  and  Oyfters  lay  in  the  Di/h,  and  fend  it  to 
Table  hot.  If  you  would  have  the  Sauce  white,  put  in  White  Wine, 
and  good  ftrongVeal  Gravy,  with  the  above.  Ingredients.  Drefted  as 
in  the  Lent  Chapter,  is  full  as  good,  if  your  Beer  is  not  bitter. 

As  to  Drefting  of  Pike,  and  all  other  Fi/h,  you  have  it  in  the 
Lent  Chapter  5  only  this,  when  you  drefs  them  with  a  Pudding, 
you  may  add  a  little  Beef  Sewet  cut  very  fine,  and  good  Gravy  in 
the  Sauce.  This  is  a  better  Way,  than  ftewing  them  in  the  Gravy. 


C  H  A  P.  VI. 

)  Of  S  o  o  p  s  and  Broths. 

To  make  Jlrong  Broth  for  Soops  or  Gravy. 

'"TAKE  a  Leg  of  Beef,  chop  it  to  Pieces,  let  it  on  the  Fire  in 
A  four  Gallons  of  Water,  tcum  it  clean,  lealon  it  with  Black  and 
White  Pepper,  a  few  Cloves,  and  a  Bundle  of  Sweet  Herbs.  Let 
it  boil  till  two  Parts  is  wafted,  then  lealon  it  with  Salt  $  let  it  boil 
i  little  while,  then  /train  it  off,  and  keep  it  for  Ule. 


When 
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When  you  want  very  ftrong  Gravy,  take  a  Slice  of  Bacon,  lay 
it  in  a  Stew-pan^  take  a  Pound  of  Beef,  cut  ir  thin,  lay  it  on  the 
Bacon,  flice  a  good  Piece  of  Carrot  in,  an  Onion  fliced,  a  good 
Cruft  of  Bread,  a  few  Sweet  Herbs,  a  little  Mace,  Cloves,  Nut¬ 
meg,  and  whole  Pepper,  an  Anchovy  i  cover  it,  and  fet  it  on  a 
flow  Fire  five  or  fix  Minutes,  and  pour  in  a  Quart  of  the 
above  Beef  Gravy  $  cover  it  clofe,  and  let  it  boil  foftly  till  Half 
is  wafted.  This  will  be  a  rich,  high  Brown  Sauce  for  Fifh  or 
Fowl,  or  Ragoo. 


Gravy  for  White  Sauce. 

*T\AKE  a  Pound  of  any  Part  of  theVeal,  cut  it  into  fmaJl  Pieces, 
*-  boil  it  in  a  Quart  of  Water,  with  an  Onion,  a  Blade  of  Mace, 
two  Cloves,  and  a  few  whole  Pepper-corns.  Boil  it  till  it  is  as 
rich  as  you  would  have  it. 


Gravy  for  Turkey,  Fowl,  or  Ragoo. 

^‘T'AKE  a  Pound  of  lean  Beef,  cut  and  hack  it  well,  then  flour  it 
A  well,  put  a  Piece  of  Butter  as  big  as  a  Hen’s  Egg,  in  a  Stew- 
pan  •  when  it  is  melted,  put  in  your  Beef,  fry  it  on  all  Sides  a 
little  Brown,  then  pour  in  three  Pints  of  boiling  Water,  and  a 
Bundle  of  Sw'eet  Herbs,  two  or  three  Blades  of  Mace,  three  or  four 
Cloves,  twelve  whole  Pepper-corns,  a  little  Bit  of  Carrot,  a  little 
Piece  of  Cruft  of  Bread  roafted  Brown  $  cover  it  dole,  and  let  it 
boil  till  there  is  about  a  Pint  or  lefs  5  then  feafon  it  with  Salt, 
and  ftrain  it  off. 


Gravy  for  a  Fowl,  ’when  you  have  no  Meat  nor 

Gravy  ready. 

^T^AKE  the  Neck,  Liver  and  Gizzard,  boil  them  in  Half  a  Pint 
of  Water,  with  a  little  Piece  of  Bread  toafted  Brown,  a  little 
Pepper  and  Salt,  and  a  little  Bit  of  Thyme.  Let  it  boil  till  there 
is  about  a  Quarter  cff  a  Pint,  then  pour  in  Half  a  Glafs  of  Red 
Wine,  boil  it  and  ftrain  it,  then  bruife  the  Liver  well  in,  and 
ftrain  it  again  5  thicken  it  with  a  little  Piece  of  Butter  rolled  in 
Fi  our,  and  it  will  be  very  good. 

An  Ox’s  Kidney  makes  good  Gravy,  cut  all  to  Pieces,  and 
boiled  with  Spice,  &c.  as  in  the  foregoing  Receipts. 

You  have  a  Receipt  in  the  Beginning  of  the  Book,  in  the 
Preface,  for  Gravies. 
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To  make  Mutton  or  Veal  Gravy. 

GUT  and  hack  your  Veal  well,  fet  it  on  the  Fire  with  Water, 
Sweet  Herbs,  Mace  and  Pepper.  Let  it  boil  till  it  is  as  good 
as  you  would  have  it,  then  drain  it  off.  Your  fine  Cooks  always, 
if  they  can,  chop  a  Partridge  or  two,  and  put  into  Gravies. 

To  male  a  Jlrong  Fifti  Gravy. 

i 

^AKE  two  or  three  Eels,  or  any  Fifh  you  have,  skin  or  fcale 
T  them,  and  gut  them  and  wafh  them  from  Grit  •  cut  them  into 
little  Pieces,  put  them  into  a  Sauce-pan,  cover  them  with  Water, 
a  little  Cruft  of  Bread  toafted  Brown,  a  Blade  or  two  of  Mace  and 
feme  whole  Pepper,  a  few  Sweet  Herbs,  a  very  little  Bit  of  Lemon- 
peel.  Let  it  boil  till  it  is  rich  and  good,  then  have  ready  a  Piece  ; 
of  Butter,  according  to  your  Gravy  3  if  a  Pint,  as  big  as  a  Walnut, 
Melt  it  in  the  Sauce-pan,  then  fhake  in  a  little  Flour,  and  tofs  it 
about  till  it  is  Brown,  and  then  drain  in  the  Gravy  to  it.  Let  it 
fcoil  a  few  Minutes,  and  it  will  be  good. 

To  make  Plumb  Porridge  for  Chriftmas. 

■  ' 

HpAKE  a  Leg  and  Shin  of  Beef,  put  to  them  eight  Gallons  of  i 
Water  and  boil  them  till  they  are  very  tender,  and  when  the 
Broth  is  ftrong  ftrain  it  out  3  wipe  the  Pot  and  put  in  the  Broth  I 
again  3  then  flice  fix  Penny  Loaves  thin,  cut  off  the  Top  and  Bot¬ 
tom,  put  fome  of  the  Liquor  to  it,  cover  it  up  and  let  it  ftand  a  ii 
Quarter  of  an  Hour,  boil  it  and  ftrain  it,  and  then  put  it  in  your  : 
Pot.  Let  it  boil  a  Quarter  of  an  Hour,  then  put  in  five  Pounds  of 
Currants  clean  wafhed  and  picked  3  let  them  boil  a  little,  and  i 
put  in  five  Pounds  of  Raifins  of  the  Sun  ftoned,  and  two  Pounds  i 
of  Pruens,  and  let  them  boil  till  they  fwell3  then  put  in  three  . 
Quarters  of  an  Ounce  of  Mace,  Half  an  Ounce  of  Cloves,  two  N ut-  * 
megs,  all  of  them  beat  fine,  and  mix  it  with  a  little  Liquor  cold,  f 
and  put  them  in  a  very  little  while,  and  take  off  the  Pot  3  then  | 
put  in  three  Pounds  of  Sugar,  a  little  Salt,  a  Quart  of  Sack,  a  4 
Quart  pf  Claret,  and  the  Juice  of  two  or  three  Lemons.  You  may  I 
thicken  with  Sego,  inftead  of  Bread,  if  you  pleafe ;  pour  them  | 
into  earthen  Pans,  and  keep  them  for  Ufe.  .  You  muft  boil  two  | 
Pounds  of  Pruens  in  a  Quart  of  Water  till  they  are  tender3  and  J 
ftrain  them  into  the  Pot,  when  it  is  a  boiling, 

s 
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To  male  ftrong  Broth  to  keep  for  Ufe. 

^PAKE  Part  of  a  Leg  of  Beef,  and  the  Serai  g-end  of  a  Neck  of 
Mutton,  break  the  Bones  in  Pieces,  and  put  to  it  as  much  Wa¬ 
ter  as  will  cover  it,  and  a  little  Salt 3  and  when  it  boils,  skim  it 
clean,  and  put  into  it  an  whole  Onion  ftuck  with  Cloves,  a  Bunch 
/>£  Sweet  Herbs,  fome  Pepper,  a  Nutmeg  quartered.  Let  thele  boil 
till  the  Meat  is  boiled  in  Pieces,  and  the  Strength  boiled  out  of  it  5 
then  put  to  it  three  or  four  Anchovies,  and  when  they  are  diftolv’d, 
ftrain  it  out  and  keep  it  for  Ufe. 

yd  Craw-fifh  Soup. 

V  9  9 

*~PAKE  a  Gallon  of  Water,  and  fet  it  a  boiling  3  put  in  it  a  Bunch 
of  Sweet  Herbs,  three  or  four  Blades  of  Mace,  an  Onion  Buck 
with  Cloves,  Pepper  and  Salt;  then  have  about  two  Hundred  Craw- 
fifh,  fave  out  about  twenty,  then  pick  the  reft  from  the  Shells,  lave 
theTaiis  whole  3  the  Body  and  Shells  beat  in  a  Mortar,  with  a  Pint 
of  Peas,  green  or  dry,  firft  boiled  tender  in  fair  Water,  put  your 
boilingWater  to  it,  and  ftrain  it  boiling  hot  through  a  Cloth  till 
you  have  all  the  Goodnefs  out  of  it 3  let  it  over  a  flowFire  or  Stew- 
hole,  have  ready  a  French  Roll  cut  very  thin,  and  let  it  be  very 
dry,  put  it  to  your  Soop,  let  it  ftew  till  Half  is  wafted,  then  put  a 
Piece  of  Butter  as  big  as  an  Egg  into  a  Sauce-pan,  let  it  limmer 
till  it  has  done  making  a  Noile,  Brake  in  two  Tea  Spoonfuls  of 
Flour,  ftirring  it  about,  and  an  Onion  3  put  in  theTaiis  of  theFifti, 
give  them  a  Shake  round,  put  to  them  a  Pint  of  good  Gravy,  let  it 
boil  four  or  five  Minutes  foftly,  take  out  the  Onion,  and  put  to  it  a 
Pint  of  the  Soop,  ftir  it  well  together  and  pour  it  all  together,  and 
let  it  limmer  very  foftly  a  Quarter  of  an  Hour  3  fry  a  French  Roll 
very  nice  and  Brown,  and  the  twenty  Craw-filh,  pour  your  Soop 
into  the  Dilh,  and  lay  the  Roll  in  the  Middle,  and  the  Craw-fifti 
round  the  Dilh. 

Fine  Cooks  boil  a  Brace  of  Carp  and  Tench,  and  may  be  a 
Lobfter  or  two,  and  many  more  rich  Things,  to  make  a  Craw-filh 
Soop  3  but  the  above  is  full  as  good,  and  wants  no  Addition, 

A  good  Gravy  Soop. 

npAKE  a  Pound  of  Beef,  a  Pound  of  Veal,  and  a  Pound  of  Mut- 
”**  ton  cut  and  hacked  all  to  Pieces,  put  it  into  two  Gallops  of 
Water,  with  an  old  Cock  beat  to  Pieces,  a  Piece  of  Carrot,  the 
Upper  Cruft  of  a  Penny  Loaf  toafted  very  crifp,  a  little  Bundle  of 
Sweet  Herbs*  an  Onion,  a  Tea  Spoonful  of  Black  Pepper  and  one 
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of  White  Pepper,  four  or  five  Blades  of  Mace,  and  four  Cloves  5 
cover  it,  and  let  It  flew  over  a  flow  Fire  till  Half  is  wafted,  then 
ftrain  it  off  and  put  it  into  a  clean  Sauce-pan,  with  two  or  three 
large  Spoonfuls  of  Rafpings  clean  lifted,  Half  an  Ounce  of  T  ruffles 
and  Morels,  three  or  four  Heads  of  Sellery  wafhed  very  clean  and 
cut  final  1,  an  Ox’s  Palate,  firft  boiled  tender  and  cut  into  Pieces,  a 
few  Cocks-Combs,  a  few  of  the  little  Hearts  of  young  Savoys  5 
cover  it  dole,  and  let  it  fimmer  very  foftly  over  a  flow  Fire  two 
Hours  5  then  have  ready  a  French  Roll  fry’d  and  a  few  Force-Meat 
Balls  fry’d,  put  them  into  your  Difh  and  pour  in  your  Soop.  You 
may  boil  a  Leg  of  Veal,  and  a  Leg  of  Beef,  and  as  many  fineThi  ngs 
as  you  pleafe$  but  I  believe  you  will  find  this  rich  and  high 
enough. 

You  may  leave  out  the  Cocks-Combs,  and  Palates,  Truffles, 
if  you  don’t  like  them,  it  will  be  a  good  Soop  without  them  $  and 
if  you  would  have  your  Soop  very  clear,  don’t  put  in  the  Rafpings. 

€)bferve,  if  it  be  a  China  Difh  not  to  pour  your  Soop  in  boil¬ 
ing-hot  off  the  Fire,  but  let  it  down  Half  a  Minute,  and  put  a 
Ladleful  in  firft  to  warm  the  Difh,  then  put  it  in  $  for  if  it  be  a 
Froft,  the  Bottom  of  your  Difh  will  fty  out.  Vermicella  is.good 
in  it,  an  Ounce  put  in  juft  before  you  take  it  up,  let  it  boil  four 
or  five  Minutes. 

You  may  make  this  Soop  of  Beef,  or  Veal  alone,  juft  as  you 
fancy.  A  Leg  of  Beef  will  do  either  without  Veal,  Mutton,  or 
Fowl. 

A  Green  Peas  Soop. 

^AKE  a  fmall  Knuckle  of  Veal,  about  three  or  four  Pounds,  chop 

*-  it  all  to  Pieces,  fet  it  on  the  Fire  in  fix  Quarts  of  Water,  a  little 
Piece  of  lean  Bacon,  about  Half  an  Ounce,  fteeped  in  Vinegar  an 
Hour,  four  or  five  Blades  of  Mace,  three  or  four  Cloves,  twelve  Pep¬ 
per-corns  of  Black  Pepper,  twelve  of  White,  a  little  Bundle  of 
Sweet  Herbs  and  Parfley,  a  little  Piece  of  Upper  Cruft  toafted 
crifp,  cover  it  clofe,  and  let  it  boil  foftly  over  a  flow  Fire  till  Halt 
is  wafted  j  then  ftrain  it  off,  and  put  to  it  a  Pint  of  Green  Peas  and 
a  Lettuce  cut  fmall,  four  Heads  of  Sellery  cut  very  fmall,  and 
wafhed  clean  :  Cover  it  clofe,  and  let  it  flew  very  foftly  over  a 
flow  Fire  two  Hours  $  in  the  mean  time  boil  a  Pint  of  old  Peas  in  a 
Pint  of  Water  very  tender,  and  ftrain  them  well  through  a  coarfe 
Hair-fieve  and  all  the  Pulp,  then  pour  it  into  the  Soop,  and  let  it 
h°il  together*  Seafon  with  Salt  to  your  Palate,  but  not  too  much. 
Fry  a  french  Roll  crifp,  put  it  into  your  Dilh,  and  pour  your 
Soop  in.  Be  lure  there  be  full  two  Quarts, 
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Mutton  Gravy  will  do,  if  you  have  no  Veal  5  or  a  Shin  of  Beef 
chopped  to  Pieces.  A  few  Alparagus-Tops  are  very  good  in  it, 

A  White  Peas  Soop. 

^T^AKE  about  three  Pounds  of  thick  Flank  of  Beef,  or  any  lean 
Part  of  the  Leg  chopped  to  Pieces  3  fet  it  on  the  Fire  in  three 
Gallons  of  Water,  about  Half  a  Pound  of  Bacon,  a  fmall  Bundle  of 
Sweet  Herbs,  a  good  deal  of  dried  Mint,  and  thirty  or  forty  Corns 
of  Pepper  3  take  a  Bunch  of  Sellery,  wafh  it  very  clean,  put  in  the 
Green  Tops,  and  a  Quart  of  Split- Peas,  cover  it  clofe  and  let  it  boil 
till  two  Parts  is  wafted  3  then  ftrain  it  off,  and  put  it  into  a  clean 
Sauce-pan,  five  or  fix  Heads  of  Sellery  cut  imall  and  wafhed  clean, 
cover  it  dole  and  let  it  boil  till  there  is  about  three  Quarts  3  then 
cut  fome-  fat  and  lean  Bacon  in  Dice,  fome  Bread  in  Dice,  and  fry 
them  jyft  crtlp  3  throw  them  into  your  Difh,  feafon  your  Soop 
with  Salt  and  pour  it  into  your  Di/h,  rub  a  little  dried  Mint  over 
it,  and  lend  it  to  Table.  You  may  add  Force  -  Meat  Balls  fry’d. 
Cocks- Comb's  boiled  in  it,  and  an  Ox’s  Palate  Hewed  tender  and 
cut  fmall.  Stewed  Spinach  well  drained,  and  laid  round  theDiili 
is  very  pretty. 

Another  Way  to  make  it. 

"OTHEN  you  boil  a  Leg  of  Pork,  or  a  good  Piece  of  Beef,  fave 
*  the  Liquor.  When  it  is  cold  take  off  the  Fat,  the  next  Day 
boil  a  Leg  of  Mutton,  lave  the  Liquor,  and  when  it  is  cold  take 
off  the  Fat,  let  it  on  the  Fire,  with  two  Quarts  of  Peas.  Let  them 
boil  till  they  are  tender,  then  put  in  the  Pork  or  Beef  Liquor, 
with  the  Ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as 
you  would  have  it,  allowing  for  the  boiling  again  3  then  ftrain  it 
off,  and  add  the  Ingredients  as  above.  You  may  make  your  Soop  of 
Veal  or  Mutton  Gravy  if  you  pleafe,  that  is  according  toyourFaacy. 

A  Chefnut  Soop. 

GP AKE  Haifa  Hundred  of  Chefnuts,  pick  them,  put  them  in  an 
earthen  Pan,  and  let  them  in  the  Oven  Half  an  Hour  3  or  roail 
them  gently  over  a  flow  Fire,  but  take  Cate  they  don’t  burn  3 
then  peel  them,  and  let  them  to  ftew  in  a  Quart  of  good  Beef, 
Veal,  or  Mutton  Broth,  till  they  are  quite  tender.  In  the  mean 
Time,  take  a  Piece  or  Slice  of  Ham,  or  Bacon,  a  Pound  of  Veal, 
a  Pigeon  beat  to  Pieces,  a  Bundle  of  Sweet  Herbs,  an  Onion,  a  lit¬ 
tle  Pepper  and  Mace,  and  a  Piece  of  Carrot  3  lay  the  Bacon  at  the 
Bottom  of  a  Stew-pan,  and  lay  the  Meat  and  Ingredients  at  Top. 
Set  it  over  a  flow  Fire  till  it  begins  to  ftick  to  the  Pan,  then  put 

R  2  ,  in 


126  The  Art  of  Cookery , 

in  a  Cruft  of  Bread,  and  pour  in  two  Quarts  of  Broth.  Let  it  boil 
foftlv  till  one  Third  is  wafted  5  then  ftram  it  off,  and  add  to  it 
the  Chefnuts.  Seafon  it  with  Salt,  and  let  it  boil  till  it  is  well 
rafted,  ftew  two  Pigeons  in  it,  and  a  fry  d  French  Roll  criip;  lay 
the  Roll  in  the  Middle  of  the  Difti,  and  the  Pigeons  on  each 

Side;  pour  in  the  Soop,  and  fend  it  away  hot. 

A  French  Cook  will  beat  a  Phealant  and  a  Brace  of  Partridges  to 
Pieces,  and  put  to  it.  Garni fh  your  Difti  with  hot  Cheinuts. 

To  make  Mutton  Broth. 

^VAKE  a  Neck  of  Mutton  about  fix  Pounds,  cut  it  in  two.  boil 
■A  the  Scraig  in  a  Gallon  of  Water,  skim  it  well,  then  put  in  a 
little  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  gooa  Cruft  of  Bread. 
Let  it  boil  an  Hour,  then  put  in  the  other  Part  of  the  Mutton,  a 
Turnip  or  two,  lame  dried  Marigolds,  a  few  Chives  chopped  fine, 
a  little  Parfley  chopped  Imall 5  putthefe  in  about  a  Quarter  of  an 
Hour  before  your  Broth  is  enough.  Seafon  it  with  Salt ;  or  you 
may  put  in  a  Quarter  of  a  Pound  of  Barley  or  Rice  at  ftrft.  Some 
love  it  thickened  with  Oatmeal,  and  fome  with  Bread  ;  and  fome 
love  it  feafon’d  with  Mace,  inftead  of  Sweet  Herbs  and  Onion. 
All  this  is  Fancy,  and  different  Palates.  If  you  boil  Turnips  for 
Sauce,  don’t  boil  all  in  the  Pot,  it  makes  the  Broth  too  ftreng  for 
them,  but  boil  them  in  a  Sauce-pan. 

Beef  Broth. 

TAKE  a  Leg  of  Beef,  crack  the  Bone  in  two  or  three  Parts, 
wafti  it  clean,  put  it  into  a  Pot  with  a  Gallon  of  Water, 
skim  it  well,  then  put  in  two  or  three  Blades  of  Mace,  a  little 
Bundle  of  Parfley,  and  a  good  Cruft  of  Bread.  Let  it  boil  till 
the  Beef  is  quite  tender,  and  the  Sinews.  Toaft  fome  Bread  and 
cut  it  in  Dice,  and  lay  in  your  Difti  5  lay  in  the  Meat,  and  pour 
the  Soop  in. 

To  make  Scotch  Barley  Broth.  # 

CPAKE  a  Leg  of  Beef,  chop  it  all  to  Pieces,  boil  it  in  three  Gal- 
L  Ions  of  Water,  with  a  Piece  of  Carrot  and  a  Cruft  of  Bread, 
till  it  is  Half  boiled  away  •  then  ftrain  it  off,  and  put  it  into  the 
Pot  again,  with  Half  a  Pound  of  Barley,  four  or  five  Heads  of  Sel- 
lery  waflied  clean  and  cut  Imall,  a  large  Onion,  a  Bundle  of  Sweet 
Herbs,  a  little  Parfley  chopped  Imall,  and  a  few  Marigolds.  Let 
this  boil  an  Hour,  Take  a  Cock  or  large  Fowl,  clean  picked  and 
waffled,  and  put  into  the  Pot ;  boil  it  till  the  Broth  is  quite  good, 
then  leaion  with  Salt,  and  Tend  it  to  Table,  with  the  Fowl  in 
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the  Middle.  This  Broth  is  very  good  without  the  Fowl.  Take 
out  the  Onion  and  Sweet  Herbs,  before  you  fend  it  to  Table. 

Some  make  this  Broth  with  a  Sheep’s  Head,  inftead  of  a  Leg  of 
Beef,  and  it  is  very  good  *  but  you  mull  chop  the  Head  all  to  Pieces* 
The* thick  Flank,*  about  fix  Pounds  to  fix  Quarts  of  Water,  makes 
good  Broth  •  but  then  put  the  Barley  in  with  the  Meat,  firft  skim 
it  well,  boil  it  an  Hour  very  foftly,  then  put  in  the  above  In¬ 
gredients,  with  Turnips,  and  Carrots  clean  (craped  and  pared,  and 
cut  in  little  Pieces.  Boil  all  together  foftly,  till  the  Broth  is  very 
good*  then  lealon  it  with  Salt,  and  lend  it  to  Table,  with  the 
Beef  in  the  Middle,  Turnips  and  Carrots  round,  and  pour  the  Broth 
over  all. 

To  male  Hodge-Podge. 

TAKE  a  Piece  of  Beef,  Fat  and  Lean  together  about  a  Pound,  a, 
Pound  of  Veal,  a  Pound  of  Scraig  of  Mutton,  cut  all  into  lit¬ 
tle  Pieces,  let  it  on  the  hire,  with  two  Quarts  of  Water,  an  Ounce 
of  Barley,  an- Onion,  a  little  Bundle  of  Sweet  Herbs,  three  or  foinr 
Heads  of  Sellery  wafhed  clean  and  cut  {mail,  a  little  Mace,  two 
or  three  Cloves,  fomeWhole  Pepper,  tied  all  in  a  Muffin  Rag,  and 
put  to  the  Meat  three  Turnips  pared  and  cut  in  two,  a  large  Car¬ 
rot  (craped  clean  and  cut  in  fix  Pieces,  a  little  Lettuce  cut  Imall, 
put  ail  in  the  Pot  and  cover  it  dole.  Let  it  Hew  very  foftly  over 
a  flow  Fire  five  or  fix  Hours }  take  out  the  Spice,  Sweet  Herbs 
and  Onion,  and  pour  all  into  a  Soop-difh,  and  fend  it  to  Table  ; 
firft  feafon  it  with  Salt.  Half  a  Pint  of  Green  Peas,  when  it  is  the 
Sealbn  for  them,  is  very  good.  If  you  let  this  boil  fait,  it  will 
wafte  too  much ;  therefore  you  cannot  do  it  too  flow,  if  it  does 
but  fimmer.  All  other  Stews  you  have  iu  the  foregoing  Chapter  ; 
and  Soops  in  the  Chapter  of  Lent . 

To  male  Pocket  Soop. 

*”pAKE  a  Leg  of  Veal,  ftrip  off  all  the  Skin  and  Fat,  then  take 
■L  all  the  mufcular  or  flelhy  Parts  clean  from  the  Bones.  Boil 
this  Flefh  in  three  or  four  Gallons  of  Water  till  it  comes  to  a 
flrong  Jelly,  and  that  the  Meat  is  good  for  nothing.  Be  lure  to 
keep  the  Pot  clofe  covered,  and  not  do  too  fall  5  take  a  little  out  in 
a  Spoon  now  and  then,  and  when  you  find  it  is  a  good  rich  Jelly, 
Brain  it  through  a  Sieve  into  a  clean  earthen  Pan.  When  it  is 
cold,  takeoff  all  the  Skim  and  Fat  from  the  Fop,  then  provide  a 
large  deep  Stew-pan  wuth  Water  boiling  over  a  Stove,  then  take 
fome  deep  China-Cups,  or  well-glazed  Earthen- Ware,  and  fill 
thcfe  Cups  with  the  Jelly,  which  you  muff  take  clear  from  the 
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Settling  at  the  Bottom,  and  let  them  in  the  Stew-pan*  of  Water. 
Take  great  Care  none  of  the  Water  gets  into  the  Cups  $  if  it  does, 
it  will  fpoil  it.  Keep  the  Water  boiling  gently  all  the  Time  till 
the  Jelly  becomes  as  thick  as  Glew,  take  them  out  and  let  them 
ftand  to  cool,  and  then  turn  the  Glew  out  into  lome  new  coarfe 
Flannel,  which  draws  out  all  the  Moifture  y  turn  them  in  fix  or 
eight  Hours  on  frelh  Flannel,  and  io  do  till  they  are  quite  dry. 
Keep  it  in  a  dry  warm  Place,  and  in  a  little  d  ime  it  will  be  like  a 
dry  hard  Piece  of  Glew,  which  you  may  carry  in  your  Pocket 
without  getting  any  Harm.  The  bell  Way  is  to  put  it  into  little 
Tin  Boses.  When  you  ule  it,  boil  about  a  Pint  of  Water,  and  pour 
it  on  a  Piece  of  Glew  about  as  big  as  a  (mall  Walnut,  ftirring  it 
all  the  Time  till  it  is  melted.  Seafon  with  Salt  to  your  Palate  5 
and  if  you  chufe  any  Herbs,  or  Spice,  boil  them  in  the  Water 
firft,  and  then  pour  the  Water  over  the  Glew. 


To  make  Portable  Soop. 


TAKE  two  Legs  of  Beef,  about  fifty  Pounds  Weight,  take  off 
all  the  Skin  and  Fat  as  well  as  you  can,  then  take  all  the  Meat 
and  Sinews  clean  from  the  Bones,  which  Meat  put  into  a  large  Pot, 
and  put  to  it  eight  or  nine  Gallons  of  loft  Water  $  firft  make  it 
boil,  then  put  in  twelve  Anchovies,  an  Ounce  of  Mace,,  a  Quarter 
of  an  Ounce  of  Cloves,  an  Ounce  of  Whole  Pepper,  Black  and 
White  together,  fix  large  Onions  peeled  and  cut  in  two,  a  little 
Bundle  of  Thyme,  Sweet-Majoram  and  Winter-Savoury,  the  dry 
hard  Cruft  of  a  Twopenny  Loaf,  ftir  it  all  together  and  cover  it 
clofe,  lay  aWeight  on  the  Cover  to  keep  it  dole  down,  and  let  it 
boil  foftly  for  eight  or  nine  Hours,  then  uncover  it,  and  ftir  it  to¬ 
gether  3  cover  it  clofe  again,  and  let  it  boil  till  it  is  a  very  rich 
good  Jelly,  which  you  will  know  by  taking  a  little  out  now  and 
then,  and  letting  it  cool.  When  you  think  it  is  a  thick  Jelly,  take 
it  off,  ftrain  it  through  a  coarle  Hair  Bag,  andprefs  it  hard  5  then 
ftrain  it  through  a  Hair  Sieve  into  a  large  earthen  Pan  5  when  it  is 
quite  cold,  take  off  all  the  Skim  and  Fat,  and  take  the  fine  Jelly 
clear  from  the  Settlings  at  Bottom,  and  then  put  the  Jelly  into  a 
large  deep  well-tinned  Stew-pan.  Set  it  over  a  Stove  with  a  flow 
Fire,  kep  ftirring  it  often,  and  take  great  Care  it  neither  fticks  to 
the  Pan,  or  burns.  When  you  find  the  Jelly  very  ftiff  and  thick, 
as  it  will  be  in  Lumps  about  the  Pan,  take  it  out,  and  put  it 
into  large  deep  China-cups,  or  well-glazed  earthen  Ware.  Fill 
the  Pan  two  Thirds  full  with  Water,  and  when  the  Water  boils, 
let  in  your  Cups.  -Be  lure  no  Water  gets  into  the  Cups,  and  keep 
the  Water  boiling  foftly  all  the  Time  till  you  find  the  Jelly  is 
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like  a  ft  iff  Glew  3  take  out  the  Cups,  and  when  they  are  cool,  turn 
out  the  Glew  into  a  coarle  new  Flannel.  Let  it  lay  eight  or  nine 
Hours,  keeping  it  in  a  dry  warm  Place,  and  turn  it  on  frefh  Flan¬ 
nel  till  it  is  quite  dry,  and  the  Glew  will  be  quite  hard  5  put  it 
into  clean  new  Stone  Pots,  keep  it  dole  covered  from  Dufi  and 
Dirt,  in  a  dry  Place,  and  where  no  Damp  can  come  to  it. 

When  you  ufe  it,  pour  boiling  W'ater  on  it,  and  ftirit  all  the 
Time  till  it  is  melted'.  Seafon  it  with  Salt  to  your  Palate.  A  Piece 
as  big  as  a  large  Walnut  will  make  a  Pint  of  Water  very  rich  3  but 
as  to  that  you  are  to  make  it  as  good  as  you  pleafe:  If  for  Soop, 
fry  a  French  Roll  and  lay  in  the  Middle  ©f  the  Difh,  and  when 
the  Glew  is  diffolved  in  the  Water,  give  it  a  boil  and  pour  it 
into  a  Difh.  If  you  chufe  it  for  Change,  you  may  boil  either  Rice, 
5  or  Barley,  Vermicelli,  Sellery  cut  fmall,  or  Truffles  or  Morels  5 
but  let  them  be  very  tenderly  boiled  in  the  Water  before  you  ftir 
In  the  Glew,  and  then  give  it  a  boil  all  together.  You  may,  when 
you  would  have  it  very  fine,  add  Force-Meat  Balls,  Cocks-Combs, 
or  a  Palate  boiled  very  tender,  and  cut  into  little  Bits  5  but  it  will 
be  very  rich  and  good  without  any  of  thefe  Ingredients. 

If  for  Gravy,  pour  the  boiling  Water  on  to  what  Quantity  you 
think  proper  3  and  when  it  is  diffolved,  add  what  Ingredients  yon 
pleafe,  as  in  other  Sauces.  This  is  only  in  the  room  of  a  rich 
good  Gravy.  You  may  make  your  Sauce  either  weak  or  fbong, 

by  adding  more  or  lefs. 
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Rules  to  be  ob/erv’d  in  making  Soops  or  Broths. 

THIRST  take  great  Care  the  Pots,  or  Sauce-pans,  and  Covers  he 
very  clean  and  free  from  all  Greafe  and  Sand,  and  that  they  be 
well  tinned,  for  fear  of  giving  the  Broths  or  Soops  any  brafty  Tafte. 
If  you  have  Time  to  Hew  as  foftly  as  you  can,  it  will  both  have 
a  finer  Flavour,  and  the  Meat  will  be  the  tenderer.  But  then  ob¬ 
serve,  when  you  make  Soops  or  Broth  for  prefent  Ufe,  if  it  is  to 
be  done  foftly,  don’t  put  much  more  Water  than  you  intend  to 
have  Soop  or  Broth  5  and  if  you  have  the  Convenience  of  an  earthen 
Pan  or  Pipkin,  and  let  on  Wood  Embers  till  it  boils,  then  skim 
it,  and  put  in  your  Seafoning  3  cover  it  clofe,  and  fet  it  on  Em¬ 
bers,  fo  that  it  may  do  very  foftly  for  fome  Time,  and  both  the 
Meat  and  Broths  will  be  delicious.  You  rnuft  obferve  in  all  Broths 
and  Soops,  that  one  Thing  does  not  tafte  more  than  another  3  but 
that  the  Tafte  be  equal,  and  it  has  a  fine  agreeable  Relifh,  ac¬ 
cording  to  what  you  defign  it  for  3  and  you  mu  ft  be  lure,  that 

all 


I?o  The  Art  of  Cookery, 

all  the  Greens  and  Herbs  you  put  in  be  cleaned,  wafhed  and 
picked. 


O 


CHAP.  VII. 

Of  Puddings. 

jin  Oat  Pudding  to  bake. 

P  Oats  decoticated  take  two  Pounds,  and  of  new  Milk  enough 
W1  to  drown  it,  eight  Ounces  of  Raifins  of  the  Sun  Honed,  an 
equal  Quantity  of  Currants  neatly  picked,  a  Pound  of  iweet  Sewet 
finely  ihred,  fix  new-laid  Eggs  well  beat ;  lealon  with  Nutmeg, 
and  beaten  Ginger  and  Salt  j  mix  it  all  well  together,  it  will 
make  a  better  Pudding  than  Rice. 

To  make  a  Calf's  Foot  Padding. 

TAKE  of  Calves  Feet  one  Pound  minced  very  fine,  the  Fat  and 
the  Brown  to  be  taken  out,  a  Pound  and  a  Hal  f  of  Sewet,  pick 
off  ali  the  Skin  and  fhred  it  imall,  fix  Eggs,  but  Halt  the  Whites* 
beat  them  well,  the  Crumb  of  a  Halfpenny  Roll  grated*  a  Pound 
of  Currants  clean  picked,  and  wafhed  and  rubbed  in  a  Cloth, 
Milk,  as  much  as  will  moiften  it  with  the  Eggs,  a  Handful  ot 
Flour,  a  little  Salt,  Nutmeg  and  Sugar,  to  lealon  it  toyourlalte. 
Boil  it  nine  Hours  with  your  Meat  ^  when  it  is  done,  lay  it  m 
your  Difh,  and  pour  melted  Butter  over  it.  It  is  very  good  with 
White  Wine  and  Sugar  in  the  Butter. 

To  make  a  Pith  Pudding. 

TAKE  the  Quantity  of  the  Pith  of  an  Ox,  and  let  it  lay  all 
Night  in  Water  to  foak  out  the  Blood  5  the  next  Moping  ftrip 
It  out  of  the  Skin,  and  beat  it  with  the  Back  of  a  Spoon  in  Orange- 
Water  till  it  is  as  fine  as  Pap  5  then  take  three  Pints  of  thick 
Cream,  and  boil  in  it  two  or  three  Blades  of  Mace,  a  Nutmeg 
quartered,  a  Stick  of  Cinnamon  5  then  take  Half  a  Pound  of  the 
beft  Jordan  Almonds,  blanched  in  cold  Water,  then  beat  them 
with  a  little  of  the  Cream,  and  as  it  dries  put  in  more  Cream, 
and  when  they  are  all  beaten,  {train  the  Cream  from  them  to  the 
Pith  5  then  take  the  Yolks  of  ten  Eggs,  the  Whites  of  but  two, 

beat 
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beat  them  very  well,  and  put  them  to  the  Ingredients:  Take  a 
Spoonful  of  grated  Bread,  or  Naples  Bifcuit,  mingle  all  thefe  to¬ 
gether,  with  Half  a  Pound  of  fine  Sugar,  and  the  Marrow  of  four 
large  Bones,  and  a  little  Salt  $  fill  them  in  a  Imall  Ox  or  Hog’s 
Guts,  or  bake  it  in  a  Dilh,  with  a  Puff-pafte  under  it  and  round 
the  Edges.  , 

' 1  . 

To  mate  a  Marrow  Pudding. 

''T'AKE  a  Quart  of  Cream,  and  three  Naples  Bifcuits,  a  Nutmeg 
A  grated,  the  Yolks  of  ten  Eggs,  the  W  hires  of  five  well  beat, 
and  Sugar  to  yourTafte  $  mix  all  well  together,  and  put  a  little  Bit 
of  Butter  in  the  Bottom  of  your  Sauce*pan,  then  put  in  your  Stuff 
and  fet  it  over  the  Fire,  and  ftir  it  till  it  is  pretty  thick,  then  pour 
it  into  your  Pan,  with  a  Quarter  of  a  Pound  of  Currants,  that  have 
been  plumped  in  hot  Water,  ftir  it  together,  and  let  it  ftand  all 
Night.  The  next  Day  put  fome  fine  Pafte  and  lay  at  the  Bottom 
of  your  Bifti,  and  round  the  Edges  5  when  the  Oven  is  ready,  pour 
in  your  Stuff,  and  lay  long  Pieces  of  Marrow  on  the  Top.  Half  an 
Hour  will  bake  it.  You  may  ule  the  Stuff  when  cold. 

A  boiled  Sewet  Padding. 

TpAKE  a  Quart  of  Milk,  a  Pound  of  Sewet  fhred  fmall,  four 
-*■  Eggs,  two  Spoonfuls  of  beaten  Ginger,  or  one  of  beaten  Pep¬ 
per,  a  Tea  Spoonful  of  Salt;  mix  the  Eggs  and  Flour  with  a  Pint 
of  the  Milk  very  thick,  and  the  Seafoning  mix  in  the  reft  of  the 
Milk  and  the  Sewet.  Let  your  Batter  be  pretty  thick,  and  boil  it 
two  Hours. 

A  boiled  Plumb  Padding. 

rpAKE  a  Pound  of  Sewet  cut  in  little  Pieces,  not  too  fine,  a 
Pound  of  Currants  and  a  Pound  of  Raifins  ftoned,  eight  Eggs, 
Half  the  Whites,  the  Crumb  of  a  Penny-Loaf  grated  fine,  Haifa 
Nutmeg  grated,  and  a  Tea  Spoonful  of  beaten  Ginger,  a  little  Salt, 
a  Pound  of  Flour,  a  Pint  of  Milk ,  beat  the  Eggs  firft,  then  Half 
the  Milk,  beat  them  together,  and  by  Degrees  ftir  in  the  Flour  and 
Bread  together,  then  theSewet,  Spice  aeci-Fruit,  and  as  muchMilk 
as  will  mix  it  all  well  together  very  thick.  Boil  it  five  Hours. 

A  Yorkftiire  Pudding. 

TAKE  a  Quart  of  Milk,  four  Eggs,  and  a  little  Salt,  make  it 
up  into  a  thick  Batter  with  Flour,  like  a  Pancake  Batter.  You 
mull  have  a  good  Piece  of  Meat  at  the  Fire,  take  a  Stew-pan  and 
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put  Corns  Dripping  in,  fat  it  on  the  Fire  j  when  it  boils,  pour  in  yom 
Pudding  5  let  it  bake  on  the  Fire  till  you  think  it  is  nigh  enough, 
the,n  turn  a  Plate  upfide-down  in  the  Dripping-pan,  that  the  Drip¬ 
ping  may  not  be  blacked  5  fet  your  Stew-pan  on  it  under  your 
Meat,  and  let  the  Dripping  drop  on  the  Pudding,  and  the  Heat  of 
the  Fire  come  to  it^  to  make  it  of  a  line  Brown.  When  your  Meat 
is  done  and  lent  to  Table,  drain  all  the  Fat  from  your  Pudding, 
and  fet  it  on  the  Fire  again  to  dry  a  little y  then  Hide  it  as  dry  as 
you  can  into  a  Diih,  melt  lome  Butter,  and  pour  into  a  Cup,  and 
let  in  the  Middle  of  the  Pudding.  It  is  an  exceeding  good  Pud¬ 
ding  5  the  Gravy  of  the  Meat  eats  well  with  it. 


A  Steak  Padding. 

AKE  a  good  Cruft,  with  Spwet  Hired  fine  with  Flour,  and 
mix  it  up  with  cold  Water.  Seafbn  it  with  a  little  Salt,  and 
make  a  pretty  ft  lit  Cruft,  about  two  Pounds  of  Sewet,  to  a  Quarter 
of  a  Peck  of  Flour.  Let  your  Steaks  be  either  Beef  or  Mutton, 
well  lealbn’d  with  Pepper  and  Salt,  make  it  up  as  you  do  an  Ap¬ 
ple-pudding,  tie  it  in  a  Cloth,  and  put  it  into  the  Wkter  boiling, 
if  it  be  a  large  Pudding,  it  will  take  five  Hours  5  if  a  imall  one, 
three  Hours.  This  is  the  beft  Cruft  for  an  A pple- pudding* 
Pigeons  eat  well  this  Way. 

A  V  ermicella  Pudding,  zvith  Marrow. 

TJIRS  r  make  your  Vermicella  5  take  the  Yolks  of  two  Eggs ,  and 
^niix  it  up  with  juft  as  much  Flour  as  will  make  it  to  a  ftifp 
Pane,  roll  lpout  as  thin  as  a  Wafer,  let  it  lye  to  dry  till  you  can 
roll  it  up  clofe  without  breaking,  then  with  a  ftiarp  Knife  cut  it 
eery  thin,  beginning  at  the  little  End,  Have  ready  fome  Water 
boiling,  into  which  throw  the  Vermicella  3  let  it  boil  a  Minute  or 
two  at  rnidi,  then  throw  it  into  a  Sieve,  have  ready  a  Pound  of** 
Marrow,  lay  a  Layer  of  Marrow,  and  a  Layer  of  Vermiceik,  and 

on  ^  a  j.ls  aK\3n  Diih.  W  hen  it  is  a  little  cool,  beat  it 
up  very  well  together,  take  ten  Eggs,  beat  them  and  mix  them 
with  the  other,  grate  the  Crumb  of  a  Penny -Loaf,  and  mix  with  it 
a  -  ill  nr  Sack,  Brandy,  or  a  little  Rofe  Water,  a  Tea  Spoonful  of 

pi  r  a '  w  x  Nutm?S£rat?d’  *  little  grated  Lemon-peel,  two  large 
Blades  0  Mace  well  dried  and  beat  fine,  Haifa  Pound  of  Currants 

c  waj  \ed  and  Picked,  Half  a  Pound  of  Raifins  ftoned,  mix  all 
Xgfher>  and  Sweeten  to  your  Palate  5  lay  a  good  thin  Cruft 

^  tC  u°/rtbe  Djlh’  P°Ur^n  the  Ingredients,  and 
i,ake  it  an  Hour  and  aHalf  m  anOven  not  too  hot.  You  mayeither 

pm  Marrow  or  Beef  Sewet  Hired  fine,  or  a  Pound  of  Butterjwhich 

you 
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you  pleale.  When  it  comes  out  of  the  Oven,  ftrew  fome  fine  Sugar 
over  it,  and  fend  it  to  Table.  You  may  leave  out  the  Fruit  if  you 
pleaie,  and  you  may  for  Change  add  Half  an  Ounce  of  Citron,  and 
Half  an  Ounce  of  candied  Orange-peel  fhred  fine. 


Sewet  Dumplings. 

AKE  a  Pint  of  Milk,  four  Eggs,  a  Pound  of  Sewet,  and  a 
Pound  of  Currants,  two  Tea  Spoonfuls  of  Salt,  three  of  Gin¬ 
ger;  flrft  take  Half  the  Milk,  and  mix  it  like  a  thick  Batter,  then 
put  the  Eggs,  and  the  Salt  and  Ginger,  then  the  reft  of  the  Milk 
by  Degrees,  with  the  Sewet  and  Currants,  and  Flour  to  make  it 
like  a  light  Pafte.  When  the  Water  boils,  make  them  in  Rolls  as 
big  as  a  large  Turkey’s  Egg,  with  a  little  Flour;  then  flat  them, 
and  throw  them  into  boiling  Water.  Move  them  foftly,  that  they 
don’t  flick  together,  keep  the  Water  boiling  all  the  Time,  and 
Half  an  Hour  will  boil  them. 


An  Oxford  Pudding. 

A  Quarter  of  a  Pound  of  Bifcuit  grated,  a  Quarter  of  a  Pound  of 
Currants  clean  walked  and  picked,  a  Quarter  of  a  Pound  of 
Sewet  Hired  fmall,  Half  a  large  Spoonful  of  Powder-fugar,  a  very 
little  Salt,  and  lome  grated  Nutmeg  ;  mix  all  well  together,  then 
take  two  Yolks  of  Eggs,  and  make  it  up  in  Balls  as  big  as  a  Tur¬ 
nkey's  Egg.  Fry  them  in  frelh  Butter  of  a  fine  light  Brown  ;  for 
Sauce  have  melted  Butter  and  Sugar,  with  a  little  Sack  or  White 
AYine.  You  rauft  mind  to  keep  the  Pan  /halting  about,  that  they 
may  be  all  of  a  fine  light  Brown. 

All  other  Puddings  you  have  in  the  Lent  Chapter. 


I 
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Rules  to  be  obferved  in  making  Puddings,  c. 

TN  boiled  Puddings,  take  great  Care  the  Bag  or  Cloth  be  very 
=*•  clean,  and  not  Ibapy,  and  dipped  in  hot  Water,  and  then  well 
floured.  If  a  Bread- pudding,  tie  it  loole  ;  if  a  Batter- pudding, 
tie  it  dole,  and  be  fure  the  Water  boils  when  you  put  the  Pudding 
m,  and  you  Jhould  move  your  Puddings  in  the  Pot  now  and  then, 
for  fear  they  ftick.  When  you  make  a  Batter-pudding,  firft  mix 
the  Flour  well  with  a  little  Milk,  then  put  in  the  Ingredients  by 
Degrees,  and  it  will  be  Imootb  and  not  have  Lumps ;  but  for  a  plain 
Batter-pudding,  the  beft  Way  is  toftrain  it  through  a  coarle  Hair 
Sieve,  that  it  may  neither  have  Lumps,  nor  the  Treadles  of  the 
Eggs :  And  all  other  Puddings,  ftrain  the  Eggs  when  they  are 
beat.  If  you  boil  them  in  Wooden  Bowls,  or  China  Dilhes,  butter 
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thelnfide  before  you  put  in  your  Battery  and  all  baked  Puddings, 
butter  the  Pan  or  Dilh,  before  the  Pudding  is  put  in. 


CHAR  VIM. 

Of  Pies. 


To  make  a  very  fine  Sweet  Lamb  or  Veal  Pye. 

OEASON  your  Lamb  with  Salt,  Pepper,  Cloves,  Mace  and 
^  Nutmeg,  all  beat  fine,  to  your  Palate.  Cut  your  Lamb  or 
Veal  into  little  Pieces,  make  a  good  Puff-pafte  Cruft,  lay  it  into 
your  Difh,  then  lay  in  your  Meat,  ftrew  on  it  fome  ftoned  Raifins 
and  Currants  clean  waflied,  and  fome  Sugar  $  then  lay  on  it  lome 
Forced-Meat  Balls  made  iweet,  and  in  the  Summer  fome  Arti¬ 
choke-Bottoms  boiled,  and  lcalded  Grapes  in  the  Winter.  Boil 
Spanifh  Potatoes  cut  in  Pieces,  candied  Citron,  candied  Orange 
and  Lemon-peel,  and  three  or  four  Blades  of  Mace ;  put  Butter  on 
the  Top,  dole  up  your  Pye,  and  bake  it.  Have  ready  againft  it 
comes  out  of  the  Oven,  a  Caudle  made  thus :  Take  a  Pint  of  White 
Wine,  and  mix  in  the  Yolks  of  three  Eggs,  ftir  it  well  together 
over  the  Fire,  one  Way,  all  the  Time  till  it  is  thick  *  then  take 
it  off,  ftir  in  Sugar  enough  to  fweeten  it,  and  liqueeze  in  the 
Juice  of  a  Lemon  •  pour  it  hot  into  your  Pye,  and  dole  it  up 
again.  Send  it  hot  to  Table.  ; 


To  male  a  pretty  Sweet  Lamb  or  Veal  Pye. 

THIRST  make  a  good^Cruft,  butter  the  Dilh,  and  lay  in  your 
■*“  Bottom  and  Side-cruft;  then  cut  your  Meat  into  (mall  Pieces  5 
feafon  with  a  very  little  Salt,  lome  Mace  and  Nutmeg  beat  fine, 
and  ftrewed  over;  then  lay  a  Layer  of  Meat,  and  ftrew  according 
to  your  Fancy,  fome  Currants  dean  walhed  and  picked,  and  a  few 
Raifins  ftoned,  all  over  the  Meat  ;  lay  another  Layer  of  Meat,  put 
a  little  Butter  at  the  Top,  and  a  little  Water  juft  enough  to  bake 
it  and  no  more.  Have  ready  againft  it  comes  out  of  the  Oven,  & 
White  Wine  Caudle  made  very  iweet,  and  fend  it  to  Table  hot. 

-A  Javoury  Veal  Pye. 

T~*AKE  a  Breaft  of  Veal,  cut  it  into  Pieces,  feafon  it  with  Pep- 
per  and  ^alt,  lay  it  all  into  your  Cruft,  boil  fix  or  eight  Eggs 
hard,  take  only  the  Yolks,  put  them  into  the  Pve  here  and  there* 

fill 
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fill  your  Difli  almoft  full  of  Water,  put  on  the  Lid,  and  bake 
it  well 

To  make  a  famury  Lamb  or  Veal  Pye. 

A/f  AKE  a  good  Puff-pafte  Cruft,  cut  your  Meat  into  Pieces,  feafon 
to  y0Uf  pajate  wjth  Pepper,  Salt,  Mace,  Cloves,  and  Nut¬ 
meg  finely  beat  5  lay  it  into  your  Cruft  with  a  few  Lambftones  and 
Sweetbreads  feafoned  as  your  Meat,  alfo  fome  Oyfters  and  Force- 
Meat  Balls,  hard  YqJks  of  Eggs,  and  the  Tops  of  Afparagus  two 
Inches  long,  firft  boiled  Greeny  put  Butter  all  over  the  Pye,  put  on 
the  Lid  and  fet  it  in  a  quick  Oven  an  Hour  and  a  Half,  ana  then 
have  ready  the  Liquor,  made  thus :  Take  a  Pint  of  Gravy,  the 
Oyfter  Liquor,  a  Gill  of  Red  Wine,  and  a  little  grated  Nutmeg  : 
Mix  all  together  with  the  Yolks  of  two  or  three  Eggs  beat,  and 
keep  it  ftirring  all  one  Way  all  the  Time.  When  it  boils,  pour 
it  into  your  Pye  5  put  on  the  Lid  again.  Send  it  hot  to  Table®. 
You  mu  ft  make  Liquor  according  to  your  Pye. 

To  male  a  Calf's  Foot  Pye. 

THIRST,  fet  four  Calves  Feet  on  in  a  Sauce-pan  in  three  Quarts 
of  Water,  with  three  or  four  Blades  of  Mace  5  let  them  boil 
fofdy  till  there  is  about  a  Pint  and  a  Half,  then  take  out  your  Feet, 
ftrain  the  Liquor,  and  make  a  good  Cruft  5  cover  your  Difh,  then 
pick  off  the  Flefh  from  the  Bones,  lay  Half  in  the  Difh,  ftrew 
Half  a  Pound  of  Currants  clean  wafhed  and  picked  over,  and  Half 
a  Pound  of  Raifins  ftoned  5  lay  on  the  reft  of  the  Meat,  then  skim 
the  Liquor,  fweeten  it  to  the  Palate,  and  put  in  Half  a  Pint  of 
White  Wine  5  pour  it  into  the  Difh,  put  on  your  Lid,  and  bake 
it  an  Hour  and  a  Half. 

To  male  an  Olive  Pye. 

A  KE  your  Cruft  ready,  then  take  the  thin  Collops  of  the 
belt  End  of  a  Leg  of  Veal,  as  many  as  you  think  will  fill 
your  Pye.  Hack  them  with  the  Back  of  a  Knife,  and  feafon 
them  with  Salt,  Pepper,  Cloves  and  Mace  3  wafh  over  your  Col¬ 
lops  with  a  Bunch  of  Feathers  dipped  in  Eggs,  and  have  in  Rea- 
dinefs  a  good  Handful  of  Sweet  Herbs  Hired  imall.  The  Herbs 
muft  be  Thyme,  Parfley  and  Spinach,  the  Yolks  of  eight  hard 
Eggs  minced,  and  a  few  Oyfters  parboiled  and  chopped,  fome 
Beef  Sewet  fhred  very  fine  5  mix  tnefe  together,  and  ftrew  them 
over  your  Collops,  then  fprinkle  a  little  Orange-flower  Water  over 
them,  and  roll  the  Collops  up  very  clofe,  and  lay  them  in  your 
Pye,  Brewing  the  Seafoning  over  that  is  left,  put  Butter  on  the 
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Top,  and  clofe  to  your  Pye.  W  hen  it  comes  out  of  the  Oven,  have 
ready  fome  Gravy  hot,  and  pour  into  your  Pye,  one  Anchovy 
diflolved  in  the  Gravy,  pour  it  in  boiling  hot.  You  may  put  in 
Artichoke-Bottoms  and  Chefnuts,  if  you  pleafe.  You  may  leave 
out  the  Orange-flower  Water,  if  you  don’t  like  it. 

To  Sea/bn  an  Egg  Pye. 

BOIL  twelve  Eggs  hard,  and  Hired  them  with  one  Pound  of 
BeefSewet,  or  Marrow  Aired  fine.  Seaion  them  with  a  little 
Cinnamon  and  Nutmeg  beat  fine,  one  Pound  of  Currants  clean 
wafhed  and  picked,  two  or  three  Spoonfuls  of  Cream,  and  a  little 
Sack  and  Rofe  Water  mixt  all  together,  and  fill  the  Pye,  When 
it  is  baked,  Air  in  Half  a  Pound  of  frefh  Butter,  and  the  J  uice  of 
a  Lemon. 

To  make  a  Mutton  Pye. 

*T"\AKE  a  Loin  of  Mutton,  take  off  the  Skin  and  Fat  of  the  In- 
fide,  cut  it  into  Steaks  $  fealbn  it  well  with  Pepper  and  Salt 
to  your  Palate.  Lay  it  into  your  Cruft,  fill  it,  pour  in  as  much 
Water  as  will  almoft  fill  the  Difti}  then  put  on  the  Cruft,  and 
bake  it  well. 

A  Beef  Steak  Pye. 

AKE  fine  Rump  Steaks,  beat  them  with  a  Rolling-pin,  then 
A  feafon  them  with  Pepper  and  Salt,  according  to  your  Palate. 
Make  a  good  Cruft,  lay  in  your  Steaks,  fill  your  Diih,  then  pour 
in  as  much  Water  as  will  Half  fill  the  Diftu  Put  on  the  Cruft, 
and  bake  it  well. 

A  Ham  Pye. 

AKE  fome  cold  boiled  Ham,  and  flice  it  about  Half  an  Inch 
thick,  make  a  good  Cruft,  and  thick,  over  the  Difh,  and  lay 
a  Layer  of  Ham,  fhake  a  little  Pepper  over  it,  then  take  a  large 
young  Fowl  clean  picked,  gutted,  wafhed  and  fingedf  put  a 
little  Pepper  and  Salt  in  the  Belly,  and  rub  a  very  little  Salt  on 
the  Outfiue  5  lay  the  Fowl  on  the  Ham,  boil  fome  Eggs  hard,  put 
in  the  Yolks  and  cover  all  with  Ham,  then  fhake  fome  Pepper  on 
the  Ham,  and  put  on  the  Top-cruft.  Bake  it  well,  have  ready  when 
it  comes  out  of  the  Oven  fome  very  rich  Beef  Gravy,  enough  to 
fill  the  Pye  5  lay  on  the  Cruft  again,  and  fend  it  to  Table  hot.  A 
Irefh  Ham  will  not  be  io  tender  $  fo  that  I  always  boil  my  Ham 
one  Day  and  bring  it  to  Tables  and  the  next  Day  make  a  Pye  of 
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if.  It  does  better  than  an  unboiled  Ham.  If  you  put  two  large 
Fowls  in  they  will  make  a  fine  Pye;  but  that  is  according  to  vohr 
Company  more  or  lek  The  larger  the  Pye,  the  finer  the  Seat  eats. 

ne  Ci  ult  mult  be  the  fame  you  make  for  a  Venifon-pafty.  You 
l.iouid  pour  a  little  ftrong  Gravy  into  the  Pye  when  you  make  it, 
.tuft  to  bake  the  Meat  and  then  fill  it  up  when  it  comes  out  of  the 
'  !ven-  *ome  ‘  tuffles  and  Morels  and  put  info  the  Pye,  which 
is  a  great  Addition,  and  iome  fre/li  Mufhrooms,  or  dried  ones. 

To  make  a  Pigeon  Pye. 

MAKE  a.  Puff'  Pfte  Cruft,  cover  your  Difh,  let  your  Pigeons  he 
.cy  m^e  y  picked  and  cleaned,  feafon  them  with  Pepper  and 
Salt  and  put  a  good  Piece  of  fine  fre/li  Butter  with  Pepper  and 
Salt  in  their  Bellies  5  lay  them  in  your  Pan,  the  Necks,  dLarfJ 
Liters,  Pinions  and  Hearts  lay  between,  with  the  Yolk  of  a  hard 

n  the  MiflclIe  ’  Put  as  much  Water  as  will 
w  Dllh’  0n  tbe  Top-cruft,  and  bake  it  well.  This 
Pl  ‘  ®  e  •  haJ  1°  malfe  a  P'geon  Pye;  but  the  French  fill  the 
'  '.§e^ns  «ith  a  very  high  Force-Meat,  and  lay  Force-Meat  Balls 

M  tot  nfTVlth  ^ft9raPus  '  ToPs-  Artichoke  -  Bottoms, 
Mu/lirooms,  Truffles  and  Morels,  and  leafon  high  ;  but  that  is 
according  to  different  Palates. 

To  make  a  Gibblct  Pye. 

T  T  K  E  •W0  Pai,f  of  Gablets  nicely  cleaned,  put  all  but  the 
Jnvers  into  a  Sauce-pan,  with  two  Quarts  of  Water,  twenty 

Herbs  °Ld  "  PeP^er’  thre£  Bladf  of  ^ce>  3  BundIc  of  Sweet 
vervfofflvtn  arf  °m°n;  -COver  'hem  clofe,  and  let  them  (lew 
j  l0,tly  tl]1  thcy  are  quite  tender,  then  have  a  good  Cruft 

Sd  wlrh  I0"  M1\  oV  **  R™P  Ste3k  a£  the  Bottom, 
the  r  ;l  h  i  e,?per  a"dSaIt;  then  lay  in  your  Gibblets  with 

wftbslb ‘V  jd  ftra‘"  the  Llqu°r  they  were  ftcwed  in,  Seafon  it 
an  Hirur  and'a  Half  y°Ur  Pye  ’  pUt  °n  ,h«  Lid>  and  bak*  “ 

To  fHdhe  a  Duck  Pye. 

MAELaf,Puff'pafte  Cruft,  take  two  Ducks,  feald  them  and 

NerkTn  1  W  T  v,fy, clean?  ,cut  off  the  Feet,  the  Pinions,  the 
T  ivL  d’  1  C- f1  P'cked  and  balded,  with  the  Gizzards, 

h  "d 0 “*  3,1  tha  Fat  of  Infide,  lay  a  Cruft 
“  ,ler  tne  Hi  Hi,  leafon  the  Ducks  with  Pepper  and  Salt,  Infide 

fd  out’  !a>’ thera  ln  yo«r  Difh,  and  the  Gibblets  at  each  End 

feakngd  $ 
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feafoned  ;  put  in  as  much  Water  as  will  alrnoft  fill  the  Pye,  lay 
on  the  Cruft,  and  bake  it,  but  not  too  much. 

To  male  a  Chicken  Pye. 

TV  JAKE  a  Puff-pafteCruft,  take  two  young  Chickens,  cut  them  to 
M  Pieces,  leaf  on  them  with  Pepper  and  Salt,  a  little  beaten 
Mace,  lay  a  Force-Meat  made  thus  round  the  Side  of  the  Difh it 
Take  Haifa  Pound  of  Veal,  Half  a  Pound  of  Sewer,  beat  them 
quite  fine  in  a  Marble  Mortar,  with  as  many  Crumbs  of  Bread  , 
leafon  it  with  a  very  little  Pepper  and  Salt,  an  Anchovy  wi  th  the 
Liquor,  cut  the  Anchovy  to  Pieces,  a  little  Lemon-peel  cut  very 
fine  and  fhred  finall,  a  very  little  Thyme,  mix  all  together  with 
the  Yolk  of  an  Egg,  make  lbme  into  round  Bails  about  twelve,  the 
reft  lay  round  the  Difh.  Lay  in  one  Chicken  over  the  Bottom  ot 
the  Difh,  take  two  Sweetbreads,  cut  them  into  five  or  fix  Pieces, 
lay  them  all  over,  leafon  them  with  Pepper  and  Salt,  ftrew  over 
them  Half  an  Ounce  of Truffles  andMorels,  two  or  three  Artichoke- 
Bottoms  cut  to  Pieces,  a  few  Cocks-Combs,  if  you  have  mem,  a 
Palate  boiled  tender  and  cut  to  Pieces  5  then  lay  on  the  other  Hit 
of  the  Chicken,  put  Half  a  Pint  of  Water  m,  and  cover  the  Pye. 
Bake  it  well,  and  when  it  comes  out  of  the  Oven,  fill  it  with  good 
Gravy,  lay  on  the  Cruft,  and  lend  it  to  Table. 

To  male  a  Chefhire  Pork  Pye. 

»T\AKE  a  Loin  of  Pork,  skin  it,  cut  it  into  Steaks,  feafon  it 
A  with  Salt,  Nutmeg,  and  Pepper  $  make  a  good  Cruft,  lay  a 
Layer  of  Pork,  then  a  large  Layer  of  Pippins  pared  and  cored,  a 
little  Sugar,  enough  to  fweeten  the  Pye,  then  another  Layer  of 
Pork  5  put  in  Half  a  Pint  of  White  Wine,  lay  lbme  Butter  on  the 
Top,  and  clofe  your  Pye.  If  your  Pye  be  large,  it  will  take  a 
Pint  of  White  Wine. 

To  male  a  Devonftiire  Squab  Pyc. 

MAKE  a  good  Cruft,  cover  the  Difh  all  over,  put  at  the  Bot¬ 
tom  a  Layer  of  fliced  Pippins,  ftrew  over  them  fome  Sugar* 
then  a  Layer  of  Mutton-Steaks  cut  from  the  Loin,  well  feafoned 
with  Pepper  and  Salt,  then  another  Layer  of  Pippins  $  peel  fome 
Onions  and  flice  them  thin,  lay  a  Layer  all  over  the  Apples,  then 
a  Layer  of  Mutton,  then  Pippins  and  Onions,  pour  in  a  Pint  of 
Water,  fo  clofe  your  Pye  and  bake  it. 


I 


119 


made  Plain  and  Ea/y . 

To  make  an  Ox  Cheek  Pye. 

I^I  RST  bake  your  Ox  Cheek  as  at  other  Times,  but  not  too 
■  much,  put  it  in  the  Oven  over  Night  and  then  it  will  be  ready 
the  next  Day 3  make  a  fine  Puff-pafte  Cruft,  and  let  your  Side  and 
Top  Cruft  be  thick  3  let  your  Dilh  be  deep  to  hold  a  good  deal  of 
Gravy,  cover  your  Dilh  with  Cruft,  then  cut  off  all  the  Flefh* 
Kernels  and  Fat  of  the  Head,  with  the  Palate  cut  in  Pieces,  cut 
the  Meat  into  little  Pieces  as  you  do  for  a  Haftx*  lay  in  the  Meat, 
take  an  Ounce  of  TrufHes  and  Morels  and  throw  them  over  the 
Meat,  the  Yolks  of  fix  Eggs  boiled  hard,  a  Gill  of  pickled  Mufti- 
rooms,  or  frefti  ones  is  better,  if  you  have  them  3  put  in  a  good 
many  Force-Meat  Balls,  a  few  Artichoke-Bottoms  and  Afparagus- 
Tops,  if  you  have  any.  Sealon  your  Pye  with  Pepper  and  Salt  to 
your  Palate,  and  fill  the  Pye  with  the  Gravy  it  was  baked  in.  If  the 
Head  be  rightly  leafoned  when  it  comes  out  of  the  Oven,  it  will 
want  very  little  more  3  put  on  the  Lid,  and  bake  it.  When  the 
Cruft  is  done,  your  Pye  will  be  enough. 

To  make  a  Shropftiire  Pye. 

FIRST  make  a  good  Puff-pafte  Cruft,  then  cut  two  Rab¬ 
bits  to  Pieces,  with  two  Pounds  of  fat  Pork  cut  in  little  Pieces 3 
feafon  both  with  Pepper  and  Salt  to  your  liking,  then  cover  your 
Dilh  with  Cruft,  and  lay  in  your  Rabbits.  Mix  the  Pork  with 
them,  take  the  Livers  of  the  Rabbits,  parboil  them,  and  beat 
them  in  a  Mortar,  with  as  much  fat  Bacon,  a  little  Sweet  Herbs, 
and  fome  Oyfters,  if  you  have  them.  Sealon  with  Pepper, 
Salt,  and  Nutmeg  3  mix  it  up  with  the  Yolk  of  an  Egg,  and 
make  it  into  Balls,  Lay  them  here  and^  there  in  your  Pye, 
Ibme  Artichoke-Bottoms  cut  in  Dice,  and  Cocks- Combs,  if  you 
have  them  3  grate  a  fmall  Nutmeg  over  the  Meat,  then  pour  in 
Half  a  Pint  of  Red  Wine,  and  Half  a  Pint  of  Water.  Clofe 
your  Pye,  and  bake  it  an  Hour  and  a  Halt  in  a  quick  Oven,  buE 
not  too  fierce  an  Oven. 

To  make  a  Yorkfliire  Chriftmas  Pye. 

FIRST  make  a  good  Standing  Cruft,  let  the  Wall  and  Bottom 
be  very  thick  3  bone  a  Turkey,  a  Gooie,  a  Fowl,  a  Partridge, 
and  a  Pigeon.  Sealon  them  all  very  well,  take  Half  an  Ounce  of 
Mace,  Half  an  Ounce  of  Nutmegs,  a  Quarter  of  an  Ounce  of  Cloves, 
and  Half  an  Ounce  of  Black  Pepper,  all  beat  fine  together,  two 
large  Spoonfuls  of  Salt,  and  then  mix  them  together.  Open  the 
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Fowls  all  down  the  Back,  and  bone  them  ;  firft  the  Pigeon,  then 
the  Partridge,  cover  them,  then  the  Fowl,  then  the  Goofe,  and 
then  the  Turkey,  which  muft  be  large  ;  lealon  them  all  well  firft, 
and  lay  them  in  the  Cruft,  lo  as  it  will  look  only  like^a  whole 
Turkey;  then  have  a  Hare  ready  caled,  and  wiped  witn  a  clean 
Cloth.  Cut  it  to  Pieces ;  that  is,  jointed  ;  lealon  it,  and  lay  it  as 
dole  as  you  can  on  one  Side  ;  on  the  other  Side  Woodcocks,  more 
Game,  and  what  Sort  of  Wild  Fowl  you  can  get.  Seaton  them 
well,  and  lay  them  dole  5  put  at  leaft  four  Pounds-  of  butter  into 
the  Pye,  then  lay  on  your  Lid,  which  muft  be  a  very  thick  one, 
and  let  it  be  well  baked.  It  muft  have  a  very  hot  Oven,  and 
will  take  at  leaft  four  Hours. 

This  Cruft  will  take  a  Bufliel  of  Flour.  In  this  Chapter  you 
will  lee  how  to  make  it.  Thele  Pies  are  often  lent  to  London  in 
a  Box  as  Prelents,  therefore  the  Walls  muft  be  well  built. 

To  male  a  Goofe  Pyc. 

HALF  a  Peck  of  Flour  will  make  the  Walls  of  a  Goofe-pye, 
made  as  in  the  Receipts  for  Cruft.  Raife  your  Cruft  juft  big 
enough  to  hold  a  large  Goofe  ;  firft  have  a  pickled  dried  Tongug 
boiled  fender  enough  to  peel,  cut  off  the  Root,  bone  a  Goofe  and 
a  large  Fowl ;  take  Half  a  Quarter  of  an  Ounce  of  Mase  beat  fine, 
a  large  Tea  Spoonful  of  beaten  Pepper,  three  Tea  Spoonfuls  of 
Salt;  mix  all  together,  lealon  your  Fowl  and  Goofe  with  it,  then 
lay  the  Fowl  in  the  Goole,  and  the  Tongue  in  the  Fowl,  and  the 
Goofe  in  the  lame  Form  as  if  whole.  Put  Half  a  Pound  of  Butter 
on  the  Top,  and  lay  on  the  Lid.  This  Pye  is  delicious,  either  hot 
or  cold,  and  will  keep  a  great  while.  A  Slice  of  this  Pye  cut 
down  a-crofs  makes  a  pretty  little  Side-dilh  for  Supper* 


To  male  a  Venifon  Pally, 

HPAKE  a  Neck  and  Bread  of  Venifon,  bone  it,  feafon  it  with 
Pepper  and  Salt  according  to  your  Palate.  Cut  the  Bread:  in 
two  or  three  Pieces ;  but  don’t  cut  the  Fat  of  the  Neck  if  you  can 
help  it.  Lay  in  the  Bread  and  Neck-end  firft,  and  the  bed  End 
of  the  Neck  on  the  Top,  that  the  Fat  may  be  whole  ;  make  a 
good  rich  Puff-pafte  Cruft,  let  it  be  very  thick  on  the  Sides,  a 
good  Bottom  Cruft,  and  a  thick  Top;  cover  the  Difh,  then  lay 
in  your  Venifon,  put  in  Half  a  Pound  of  Butter,  about  a  Quarter 
of  a  Pint  of  Water,  dole  your  Pally,  and  let  it  be  baked  two 
PTours  in  a  very  quick  Oven.  In  the  mean  Time  let  on  the  Bones 
of  the  Venifon  in  two  Quarts  of  Water,  with  two  or  three  Blades 
d  Mace,  an  Onion,  a  little  Pi$ce  of  Cruft  baked  crilp  and  brown, 

a  little 
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a  little  whole  Pepper;  cover  it  clofe,  and  let  it  boil  foftly  over  a 
flow  Fire  till  above  Half  is  wafted,  then  ftrain  it  off.  When  the 
Pally  comes  out  of  the  Oven,  lift  up  the  Lid,  and  pour  in  the 
Gravy. 

When  your  Venifon  is  not  fat  enough,  take  the  Fat  of  a  Loin 
of  Mutton,  fteeped  in  a  little  rap  Vinegar  and  Red  Wine  twenty- 
four  Hours,  then  lay  it  on  the  Top  of  the  Venifon,  and  clofe  your 
Palty.  It  is  a  wrong  Notion  of  lome  People,  to  think  Venilon 
cannot  be  baked  enough,  and  will  fir  ft  bake  it  in  a  falfe  Cruft, 
and  then  bake  it  in  the  Pally;  by  thisTime  the  fine  Flavour  of  the 
Venilon  is  gone.  No,  if  you  want  it  to  be  very  tender,  wafli  it  in 
warm  Milk  and  Water,  dry  it  in  clean  Cloths  till  it  is  very  dry, 
then  rub  it  all  over  with  Vinegar,  and  hang  it  in  the  Air.  Keep 
at  as  long  as  you  think  proper,  it  will  keep  thus  a  Fortnight 
good ;  but  be  lure  there  be  no  Moiftnefs  about  it;  if  there  is,  you 
muft  dry  it  well  and  throw  Ginger  over  ir,  and  it  will  keep  a 
long  Time.  When  you  ule  it,  juft  dip  it  in  lukewarm  Water,  and 
dry  it.  Bake  it  in  a  quick  Oven;  if  it  is  a  large  Pally,  it  will 
take  three  Hours;  then  your  Venifon  will  be  tender,  and  have  all 
the  fine  Flavour.  The  Shoulder  makes  a  pretty  Pally,  boned  and 
made  as  above  with  the  Mutton  Fat. 

A  Loin  of  Mutton  makes  a  fine  Pally  :  Take  a  large  fat  Loin 
of  Mutton,  let  it  hang  four  or  five  Days,  then  bone  it,  leaving  the 
Meat  as  whole  as  you  can,  lay  the  Meat  twenty-four  Hours  in 
Half  a  Pint  of  Red  Wine,  and  Half  a  Pint  of  rap  Vinegar,  then 
take  it  out  of  the  Pickle,  and  order  it  as  you  do  a  Pally,  and  boil 
the  Bones  in  the  fame  Manner  to  fill  the  Pally,  when  it  comes  out 
of  the  Oven, 

To  make  a  Calf  s  Head  Pye. 

f^LEANSE  your  Head  very  well,  and  boil  it  till  it  is  tender; 
^  then  carefully  take  off  the  Flefh  as  whole  as  you  can,  take 
out  the  Eyes  and  flice  the  Tongue ;  make  a  good  Puff-pafte  Cruft, 
cover  the  Dilh,  lay  in  your  Meat,  throw  over  it  the  Tongue,  lay 
the  Eyes  cut  in  two,  at  each  Corner.  Sealon  it  with  a  very  little 
Pepper  and  Salt,  pour  in  Half  a  Pint  of  the  Liquor  it  was  boiled 
in,  lay  a  thin  Top-cruft:  on,  and  bake  it  an  Hour  in  a  quick 
Oven.  In  the  mean  Time  boil  the  Bones  of  the  Head  in  two 
Quarts  of  the  Liquor,  with  two  or  three  Blades  of  Mace,  Half  a 
Quarter  of  an  Ounce  of  whole  Pepper,  a  large  Onion,  and  a  Bundle 
of  Sweet  Herbs.  Let  it  boil  till  there  is  about  a  Pint,  then 
ftrain  it  off,  and  add  two  Spoonfuls  of  Catchup,  three  of  Red 
Wine,  a  Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  Half 

T  a  an 
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an  Ounce  of  Truffles  and  Morels.  Seafon  with  Salt  to  your  Palate . 
Eoil  it,  and  have  Half  the  Brains  boiled  with  fome  Sage  5  beat 
them,  and  twelve  Leaves  of  Sage  chopped  fine  5  ftir  all  together, 
and  give  it  a  boil  5  take  the  other  Part  of  the  Brains,  and  beat 
them  up  with  lome  of  the  Sage  chopped  fine,  a  little  Lemon-peel 
minced  fine,  and  Haifa  (mall  Nutmeg  grated.  Beat  it  up  with 
an  Egg,  and  fry  it  in  little  Cakes  of  a  fine  light  Brown,  boil  fix 
Eggs  hard,  take  only  the  Yolks  $  when  your  Pye  comes  out  of  the 
Oven,  take  off  the  Lid,  lay  the  Eggs  and  Cakes  over  if,  and  pour 
the  Sauce  all  over.  Send  it  to  Table  hot  without  the  Lid.  This 
is  a  fine  Di/h  $  you  may  put  in  it  as  many  fine  Things  as  you 
pleafe,  but  it  wants  no  more  Addition. 

To  make  a  Tort. 

THIRST  make  a  fine  Puff-palle,  cover  your  Di/h  with  the  Cruft, 
•*-  make  a  good  Force-Meat  thus:  Take  a  Pound  of  Veal,  and  a 
Pound  of  Beef  Sewet,  cut  them  fmall,  and  beat  them  fine  in  a 
Mortar.  Seafon  it  with  a  fmall  Nutmeg  grated,  a  little  Lemon- 
peel  fhred  fine,  a  few  Sweet  Herbs,  not  too  much,  a  little  Pepper 
and  Salt,  juft  enough  to  feafon  it,  the  Crumb  of  a  Penny-Loaf 
rubbed  fine  $  mix  it  up  with  the  Yolk  of  an  Egg,  make  one  Third 
into  Balls,  and  the  reft  lay  round  the  Sides  of  the  Difh.  Get  two 
fine  large  Veal  Sweetbreads,  cut  each  in  four  Pieces  $  two  Pair  of 
Lambftones,  each  cut  in  two,  twelve  Cock- Combs,  Half  an 
Ounce  of  Truffles  and  Morels,  four  Artichoke- Bottoms  cut  each 
into  four  Pieces,  a  few  Aiparagus-Tops,  iome  frefh  Mufhrooms, 
and  fome  pickled  5  put  all  together  in  your  Difli. 

Lay  firft  your  Sweetbreads,  then  the  Artichoke- Bottoms,  then 
the  Cocks-Combs,  then  the  Truffles  and  Morels,  then  the  Afpa- 
ragus,  then  the  Mufhrooms,  and  then  the  Force-Meat  Balls.  Sea¬ 
fon  the  Sweetbreads  with  Pepper  and  Salt  5  fill  your  Pye  with 
Water,  and  put  on  the  Cruft.  Bake  it  two  Hours. 

As  to  Fruit  and  Fifh-pies,  you  have  them  in  the  Chapter  for 
lent. 

To  make  Mince  Pies  the  heft  Way. 

*T' AKE  three  Pounds  of  Sewet  fhred  very  fine,  and  chopped  as 
Imall  as  poffible,  two  Pounds  of  Raifins  ftoned,  and  chopped 
as  fine  as  poffible,  two  Pounds  of  Currants  nicely  picked,  walked, 
rubbed,  and  dried  at  the  Fire,  Half  a  Hundred  of  fine  Pippins* 
pared,  cored,  and  chopped  fmall,  Half  a  Pound  of  fine  Sugar 
pounded  fine,  a  Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an 
Ounce  of  Cloves,  two  large  Nutmegs,  all  beat  fine  5  put  all  toge¬ 
ther 
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ther  into  a  great  Pan,  and  mix  it  well  together  with  Half  a  Pint 
of  Brandy,  and  Haifa  Pint  of  Sack;  put  it  down  dole  in  a  Stone- 
pot,  and  it  will  keep  good  four  Months.  When  you  make  your 
Pies,  take  a  little  Difh,  i'omething  bigger  than  a  Soop-plate,  lay 
a  very  thin  Cruft  all  over  it,  lay  a  thin  Layer  of  Meat,  and  then  a 
thin  Layer  of  Citron  cut  very  thin,  then  a  Layer  of  Mince  Meat, 
and  a  thin  Layer  of  Orange-peel  cut  thin,  over  that  a  little  Meat, 
fqueeze  Half  the  Juice  of  a  fine  Seville  Orange  or  Lemon,  and 
pour  in  three  Spoonfuls  of  Red  Wine  5  lay  on  your  Cruft,  and 
bake  it  nicely.  Thefe  Pies  eat  finely  cold.  If  you  make  them  in 
little  Patties,  mix  your  Meat  and  Sweet  Meats  accordingly.  ^  If  you 
chule  Meat  in  your  Pies,  parboil  a  Neat’s  Tongue,  peel  it,  and 
chop  the  Meat  as  fine  as  poflible,  and  mix  with  the  reft  5  or  two 
'  Pounds  of  the  Infide  of  a  Surloin  of  Beef  boiled. 


Tort  de  Moy. 

MAKE  Puff-pafte,  and  Jay  round  your  Difh,  then  a  Layer  of 
Bifcuit,  and  a  Layer  of  Butter  and  Marrow,  and  then  a 
Layer  of  all  Sorts  of  Sweet  Meats,  or  as  many  as  you  have,  and  fo 
do  till  your  Difh  is  full  3  then  boil  a  Quart  of  Cream,  and  thicken 
it  with  four  Eggs?  and  a  Spoonful  of  Orange-flower  Water. 
Sweeten  it  with  Sugar  to  your  Palate^  and  pour  over  the  reft. 
Half  an  Hour  will  bake  it. 

To  make  Orange  or  Lemon  Tarts. 

^TAKE  fix  large  Lemons,  and  rub  them  very  well  with  Saif, 
and  put  them  in  Water  for  two  Days,  with  a  Handful  of  Salt 
in  it  3  then  change  them  into  frefh  Water  every  Day  (without 
Salt)  for  a  Fortnight,  then  boil  them  for  two  or  three  Hours  till 
they  are  tender,  then  cut  them  into  Half  Quarters,  and  then  cut. 
them  Three-corner-ways,  as  thin  as  you  can  :  Take  fix  Pippins 
pared,  cored  and  quartered,  and  a  Pint  of  fair  Water.  Let  them 
boil  till  the  Pippins  break  3  put  the  Liquor  to  your  Orange  or 
Lemon,  and  Half  the  Pulp  of  the  Pippins  well  broken,  and  a  Pound 
of  Sugar.  Boil  thefe  together  a  Quarter  of  an  Hour,  then  put  it 
in  a  Gallipot,  and  lqueeze  an  Orange  in  it :  If  it  be  a  Lemon  Tart, 
fqueeze  a  Lemon  3  two  Spoonfuls  is  enough  for  a  Tart.  Your 
Pattypans  muft  be  fmall  and  fhallow.  Put  fine  Puff-pafte,  and 
very  thin  3  a  little  while  will  bake  it.  Juft  as  your  Tarts  are 
going  into  the  Oven,  with  a  Feather,  or  Brulh,  do  them  over 
with  melted  Butter,  and  then  fift  double-refined  Sugar  over  them  3 
and  this  is  a  pretty  Iceing  on  then}. 

To 
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To  wake  different  Sorts  of  Tarts. 

IF  you  bake  in  Tin-patties,  butter  them,  and  you  mull  put  a  little 
Cruft  all  over,  becaufe  of  the  taking  them  out  ^  if  in  China,  or 
Glafs,  no  Cruft  but  the  Top  one.  Lay  fine  Sugar  at  the  Bottom, 
then  your  Plumbs,  Cherries,  or  any  other  Sort  of  Fruit,  and  Sugar 
at  Top ;  then  put  on  your  Lid,  and  bake  them  in  a  flack  Oven. 
Mince  Pies  muft  be  baked  in  Tin-patties,  becaufe  of  taking  them 
out,  and  Puff-pafte  is  beft  for  them.  All  fweet  Tarts  the  beaten 
Cruft  is  beft  $  but  as  you  Fancy.  You  have  the  Receipt  for  the 
Crufts  in  this  Chapter.  Apple,  Pear,  Apricot,  &c.  make  thus  s 
Apples  and  Pears,  pare  them,  cut  them  into  Quarters,  and  core 
them  5  cut  the  Quarters  acrofs  again,  fet  them  on  in  a  Sauce- pan 
with  juft  as  much  Water  as  will  barely  cover  them,  let  them  ftm- 
mer  on  a  flow  Fire  juft  till  the  Fruit  is  tender  5  put  a  good  Piece 
of  Lemon-peel  in  the  Water  with  the  Fruit,  then  have  your 
Patties  ready.  Lay  fine  Sugar  at  Bottom,  then  your  Fruit,  and  a 
little  Sugar  at  Top $  that  you  muft  put  in  at  your  Difcretion.  Pour 
over  each  Tart  a  Tea  Spoonful  of  Lemon-Juice,  and  three  Tea 
Spoonfuls  of  the  Liquor  they  were  boiled  in  *  put  on  your  Lid, 
and  bake  them  in  a  flack  Oven.  Apricots  do  the  fame  Way, 
only  don’t  ufe  Lemon. 

As  to  prefer ved Tarts,  only  lay  in  your  preferved  Fruit,  and  put 
a  very  thin  Cruft  at  Top,  and  let  them  be  baked  as  little  aspoflible  5 
but  if  you  would  make  them  nice,  have  a  large  Patty,  the  Size 
you  would  have  your  Tart.  Make  your  Sugar- Cruft,  roll  it  as 
thick  as  a  Halfpenny  $  then  butter  your  Patties,  and  cover  it. 
Shape  your  Upper-cruft  on  a  hollow  Thing  on  Purpofe,  the  Size 
of  your  Patty,  and  mark  it  with  a  Marking-Iron  for  that  Purpofe, 
in  what  Shape  you  pleafe,  to  be  hollow  and  open  to  fee  the  Fruit 
through  5  then  bake  your  Cruft  in  a  very  flack  Oven,  not  to  dif- 
colour  it,  but  to  have  it  crifp.  When  the  Cruft  is  cold,  very  care¬ 
fully  take  it  out,  and  fill  it  with  what  Fruit  you  pleafe,  lay  on 
the  Lid,  and  it  is  done  j  therefore  if  the  Tart  is  not  eat,  your 
Sweet  Meat  is  not  the  worfe,  and  it  looks  genteel 


Pafte  for  Tarts. 


/”YNfE  Pound  of  Flour,  three  Quarters  of  a  Pound  of  Butter  $  mix 
V  up  together,  and  beat  well  with  a  Rolling-pin. 


A not  her  Pafte  for  Tarts. 

ALF  a  Pound  of  Butter,  Half  a  Pound  of  Flour,  and  Half  a 
Pound  of  Sugar  5  mix  it  well  together,  and  beat  it  with  a 
Rolling-pin  well,  then  roll  it  out  thin. 


Puff- 
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Fuff-Pafte. 

HP  A  K  E  a  Quarter  of  a  Peck  of  Flour,  rub  fine  Half  a  Pound  of 
Butter,  a  little  Salt,  make  it  up  into  a  light  Pafte  with  cold 
Water,  juft  ft  iff  enough  to  work  it  well  up  5  then  roll  it  out,  and 
flick  Pieces  of  Butter  all  over,  and  ftrew  a  little  Flour  5  roll  it  up9 
and  roll  it  out  again  5  and  lb  do  nine  or  ten  Times,  till  you  have 
rolled  in  a  Pound  and  Half  of  Butter.  This  Cruft  is  moftly  ufed 
for  all  Sorts  of  Pies. 

A  good  Cruft  for  Great  Pies, 

HP  O  a  ^ck  of  Flour  the  Yolk  of  three  Eggs  5  then  boil  fome 
Water,  and  put  in  Half  a  Pound  of  try’d  Sewet,  and  a  Pound 
and  Half  of  Butter.  Skim  oft  the  Butter  and  Sewet,  and  as  much 
of  the  Liquor  as  will  make  it  a  light  good  Cruft  5  work  it  up^Well, 
and  roll  it  out. 

A  Standing  Cruft  for  Great  Pies. 

TP  AKE  a  Peck  of  Flour,  and  fix  Pounds  of  Butter,  boiled  in  a 
Gallon  of  Water,  skim  it  off  into  the  Flour,  and  as  little  of 
the  Liquor  as  you  can  ;  work  it  well  up  into  a  Pafte,  then  pull  it 
into  Pieces  till  it  is  cold,  then  make  it  up  in  what  Form  you  will 
have  it.  This  is  fit  for  the  Walls  of  a  Goofe  Pye. 

A  Cold  Cruft. 

HP  O  three  Pounds  of  Flour,  rub  in  a  Pound  and  a  Half  of  Butter, 

1  break  in  two  Eggs,  and  make  it  up  with  cold  Water, 

A  Dripping  Cruft. 

AKE  a  Pound  and  Half  of  Beef-dripping,  boil  it  in  Water? 
ftrain  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard 
Fat  5  f  crape  it,  boil  it  io  four  or  five  Times  5  then  work  it  well  up 
into  three  Pounds  of  Flour,  as  fine  as  you  can,  and  make  it  up 
into  Pafte  with  cold  Water,  It  makes  a  very  fine  Cruft. 

A  Cruft  for  Cuftards. 

TP  A  KE  Half  a  Pound  of  Flour,  fix  Ounces  of  Butter,  the  Yolks 
of  two  Eggs,  three  Spoonfuls  of  Cream  ,  mix  them  together, 
and  let  them  ftand  a  Quarter  of  an  Hour,  then  work  it  up  and 
down,  and  roll  it  very  thin, 

Pafte 
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Pafte  for  Crackling  Cruft. 

T  ANCH  four  Handfuls  of  Almonds,  and  throw  them  info 

xj  Water  then  dry  them  in  a  Cloth,  and  pound  them  m  #  Mortal 
Water,  tnen  ury  ™ _  fl  Water,  and  the  White  of  an 

very  fine,  with  all  e  8  ..  ^  throuoh  a  coarle 

Egg-  When  they  are  well  P™  rfiu7ps  or  CKds  ;  then 

Hair-fieve,  t0  '  5*r  ..,  .  ■  pliable ;  let  it  ftand  for  awhile, 

fpread  it  on  a  Di/n  ^  nnX»r-rruft  and  dry  it  in  the  Oven 

oiThePye-pan,  while  other  Paftry-works  are  making  j  as  Knots, 
Cyphers,  i$C-  for  garnilhing  your  Pies. 


CHAP.  IX. 

For  a  Fa (l  -  Dinner ;  r*  Number  of  good  Difhes, 
which  you  may  make  ufe  of  for  a  Table  at 

arty  other  Time. 

A  Peas  Soop. 

•nOIL  aOuart  of  Split-peas  in  a  Gallon  of  Water;  when  they 
B^re  quite  foft,  put  in  Half  a  Red  Herring,  or  two  Anchor  ies, 
a  good  deal  of  whoFe Pepper,  Black  and 

nf  Mace  four  or  five  Cloves,  a  Bundle  ot  bweet  nerDs,  a  rg 
Onion  and  the  green  Tops  of  a  Bunch  of  Sellery,  a  good  Bundle 
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about  two  Quarts;  then  drain  it  off,  and  have  reaay  tne 
white  Part  of  the  Sellery  walhed  clean,  and  cut  fmall,  anu  ftewe 
Tender  in  a  Quart  of  Water,  fome  Spinach  picked  and  walhed 
clean,  put  tothe  Sellery  ;  let  them  dew  till  the  W  ater  is  quite 

’UOtiBCSS  »  CTb  „y  ft.  Cn*W 
in  a  little  frefii  Butter,  take  fome  Spinach,  ftew  it  in  a  little  B 
er  after  it  is  boiled,  and  fill  the  Roll;  take  the  Crumb,  cut  it  to 
Pieces,  beat  it  in  a  Mortar  with  a  raw  Egg,  a  little  Spinach,  and  a 

little  Sorrel,  a  little  beaten  Mace,  and  a  little  N attP.e^  : 
Anchovy ;  then  mix  it  up  with  your  Hana,  and  roll  them  in 
Balls  with  a  little  Flour,  and  cut  fome  Bread  into  Dice.  ^ 
them  crifp  ;  pour  your  Soop  into  your  Difh,  put  in 
Br  “d  and  The  Roll  in  tL  Middle  Garnldt  your  D»  h .  m th 
Spinach  ;  if  it  wants  Salt,  you  mud  leafon  it  to  your  Palate,  r-b 

in  lo me  dried  Mint, 
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A  Green  Peas  Soop. 

^T'AKE  a  Quart  of  old  Green  Peas,  and  boil  them  till  they  are 
quite  tender  as  Pap,  in  a  Quart  of  Water;  then  ftrain  them 
through  a  Sieve,  and  boil  a  Quart  of  young  Peas  in  that  Water* 
In  the  mean  Time  put  the  old  Peas  into  a  Sieve,  pour  Half  a 
Pound  of  melted  Butter  over  them,  and  ftrain  them  through  the 
Sieve  with  the  Back  of  a  Spoon,  till  you  have  got  all  the  Pulp. 
Vv  hen  the  young  Peas  are  boiled  enough,  add  the  Pulp  and 
Butter  to  the  young  Peas  and  Liquor;  ftir  them  together  till  they 
are  lmooth,  and  ieafon  with  Pepper  and  Salt.  You  may  fry  a 
French  Roll,  and  let  it  fwim  in  the  Dilh.  If  you  like  k,  boil  a 
Bundle  of  Mint  in  the  Peas. 

Another  Green  Peas  Soop* 

npAKE  a  Quart  of  Green  Peas,  boil  them  in  a  Gallon  of  Water* 
with  a  Bundle  of  Mint,  and  a  few  Sweet  Herbs,  Mace,  Cloves 
and  Whole  Pepper,  till  they  are  tender ;  then  ftrain  them,  Liquor 
and  all,  through  a  coarfe  Sieve,  till  all  the  Pulp  is  ftrained.  Put 
th  is  Liquor  into  a  Sauce-pan,  put  to  it  four  Heads  of  Sellery  clean 
walhed  and  cut  Imall,  a  Handful  of  Spinach  clean  wafhed  and 
cut  Imall,  a  Lettuce  cut  fmall,  a  fine  Leek  cut  fmall,  a  Quart  of 
Green  Peas,  a  little  Salt ;  cover  them,  and  let  them  boil  very  foftly 
till  there  is  about  two  Quarts,  and  that  the  Sellery  is  render* 
Then  fend  it  to  Table. 

If  you  like  it?  you  may  add  a  Piece  of  burnt  Butter  to  it,  about 
a  Quarter  of  an  Hour  before  the  Soop  is  enough, 

Soop  Meagre. 

AKE  Half  a  Pound  of  Butter,  put  it  into  a  deep  Stew-pan, 
x  /hake  it  about,  and  let  it  Hand  till  it  has  done  making  a 
Nolle ;  then  have  ready  fix  middling  Onions  peeled  and  cut  fmall, 
throw  them  in,  and  /hake  them  about.  Take  a  Bunch  of  Seller/ 
clean  walhed  and  picked,  cut  it  in  Pieces  Half  as  long  as  your 
Finger,  a  large  Handful  of  Spinach  clean  walhed  and  picked,  a 
good  Lettuce  clean  walhed,  if  you  have  it,  and  cut  Imall,  a  little 
Bundle  of  Parlley  chopped  line ;  lhake  all  this  well  together  in 
the  Pan  for  a  Quarter  of  an  Hour,  then  lhake  in  a  little  Flour,  ftir 
all  together,  and  pour  into  the  Stew-pan  two  Quarts  of  boiling 
Water ;  take  a  Handful  of  dry  hard  Cruft,  throw  in  a  Tea  Spoonful 
of  beaten  Pepper,  three  Blades  of  Mace  beat  fine,  ftir  all  together 
and  let  it  bod  foftly  Half  an  Hour;  then  take  it  off  the  Fire, 
and  beat  up  the  Yol  .<$  of  two  Eggs  and  ftir  in,  and  one  Spoonful 
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of Vinegar ;  pour  It  into  the  Soop-difh,  and  fend  It  toTable.  If  yon 
have  any  Green  Peas,  boil  Half  a  Pint  in  the  Soop  for  Change. 

To  male  an  Onion  Soop. 

TAKE  Haifa  Pound  of  Butter,  put  it  into  a  Stew-pan  oh  the 
Eire,  let  it  all  melt,  and  boil  till  it  has  done  making  any 
Noife  j  then  have  ready  ten  or  a  dozen  middling  Onions  peeled 
and  cut  fmall,  throw  them  into  the  Butter,  and  let  them  fry  a 
Quarter  of  an  Hour  j  then  /hake  in  a  little  Flour,  and  ltir  them 
round  $  fhake  your  Pan,  and  let  them  do  a  few  Minutes  longer, 
then  pour  in  a  Quart  or  three  Pints  of  boiling  Water,  fur  them 
round,  take  a  good  Piece  of  Uppet'Cruft,  the  ftaleft  Bread  you 
have,  about  as  big  as  the  Top  of  a  Penny  -  Loaf  cut  Email,  and 
throw  it  in.  Seaion  with  Salt  to  your  Palate.  Let  it  boil  ten 
Minutes,  ftirring  it  often  5  then  take  it  off  the  Fire,  and  have 
ready  the  Yolks  of  two  Eggs  beat  fine,  with  Half  a  Spoonful  ot 
Vinegar  5  mix  lome  of  the  Soop  with  them,  then  ftir  it^into  your 
Soop  and  mix  it  well,  and  pour  it  into  your  Diih.  This  is  a 
delicious  Diih. 


To  male  an  Eel  Soop. 

TA  K  E  Eels,  according  to  the  Quantity  of  Soop  you  would 
make:  A  Pound  of  Eels  will  make  a  Pint  of  good  Soop;  lb  to 
every  Pound  of  Eels,  put  a  Quart  of  Water,  a  Cruft  of  Bread,  two 
or  three  Blades  of  Mace,  £(  little  Whole  Pepper,  an  Onion,  and  a 
Bundle  of  Sweet  Herbs ;  cover  them  dole,  and  let  them  boil  till 
Half  the  Liquor  is  wafted  ;  then  ftrain  it,  and  toaft  feme  Bread, 
and  cut  it  Email,  lay  the  Bread  into  the  Diih,  and  pour  in  your 
Soop.  if  you  have  a  Stew- hole,  let  the  Difli  over  it  for  a  Minute, 
and  fend  it  to  Table.  If  you  find  your  Soop  not  rich  enough,  you 
muft  let  it  boil  till  it  is  as  ftror.gas  you  would  have  it.  You  may 
make  this  Soop  as  rich  and  good  as  if  it  was  Meat :  You  may  add 
a  Piece  of  Carrot  to  brown  it. 


To  male  a  Crawfifli  Soop. 

HPAK  E  a  Garp,  a  large  Eel,  Half  a  Thornback,  cleanfe  and 
walk  them  clean,  put  them  into  a  clean  Sauce-pan,  or  little 
Pot,  put  to  them  a  Gallon  of  Water,  the  Cruft  of  a  Penny-Loaf, 
skim  them  well,  ieafon  it  with  Mace,  Cloves,  Whole  Pepper,  Black 
and  White,  an  Onion,  a  Bundle  of  Sweet  Herbs,  lome  Parfley,  a 
Piece  oi  Ginger,  let  them  boil  by  themlelves  clofe  covered,  then 
take  the  Tails  of  Half  a  Hundred  Crawfifh,  pick  out  the  Bag, 

and 
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and  all  the  woolly  Parts  that  are  about  them,  put  them  into  a 
Sauce-pan,  with  two  Quarts  of  Water,  a  little  Salt,  a  Bundle  of 
Sweet  Herbs  :  Let  them  flew  Ibftly,  and  when  they  are  ready  to 
boil,  take  out  theTails,  and  beat  all  the  other  Part  ot  the  Craw¬ 
fifh  with  the  Shells,  and  boil  in  the  Liquor  the  Tails  come  out 
of,  with  a  Blade  of  Mace,  till  it  comes  to  about  a  Pint,  ftrain  it 
through  a  clean  Sieve,  and  add  it  to  the  Pifh  a  boiling.  Let  all 
boil  foftly,  till  there  is  about  three  Quarts  $  then  ftrain  it  off  thro’ 
a  coarfe  Sieve,  put  it  into  your  Pot  again,  and  if  it  wants 
Salt  you  muft  put  lome  in,  and  the  Tails  of  the  Crawfifh  and 
Lobfler :  Take  out  all  the  Meat  and  Body,  and  chop  it  very' 
fmail,  and  add  to  it  ^  take  a  French  Roll  and  fry  it  crilp,  and 
add  to  it.  Let  them  flew  altogether  for  a  Quarter  of  an  Hour* 
You  may  flew  a  Carp  with  them,  pour  your  Soop  into  your  Difh, 
the  Roll  fwimming  in  the  Middle. 

W hen  you  have  a  Carp,  there  fhould  be  a  Roll  on  each  Side. 
Garnifh  the  Difh  with  Crawfifh.  If  your  Crawfifh  will  not  lye 
on  the  Sides  of  your  Difh,  make  a  little  Pafle,  and  lay  round 
the  Rim,  and  lay  the  JFiili  on  that  all  round  the  Difh. 

Take  Care  that  your  Soop  be  well  leafoned,  but  not  too  high. 

To  make  a  Muffel  Soop. 

/^J.ET  a  Hundred  of  Muffels,  wa/li  them  very  clean,  put  them 
into  a  Stew-pan,  cover  them  dole;  let  them  flew  till  they 
open,  then  pick  them  out  of  the  Shells,  ftrain  the  Liquor  through 
a  fine  Lawn-fieve  to  your  Muffels,  and  pick  the  Beard  or  Crao 
out,  if  any. 

Take  a  Dozen  Crawfifh,  beat  them  to  mafh,  with  a  Dozen  of 
Almonds  blanched,  and  beat  fine,  then  take  a  Imall  Parfnip  and  a 
Carrot  fcraped,  and  cut  in  thin  Slices,  fry  them  Brown  with  a 
little  Butter  5  then  take  two  Pounds  of  any  frefh  Fifh,  and  boh 
in  a  Gallon  of  Water,  with  a  Bundle  of  Sweet  Herbs,  a  large 
Onion  fluck  with  Cloves,  Whole  Pepper,  Black  and  White,  a  little 
Parfley,  a  little  Piece  of  Horfe-raddifh,  and  lair  the  Muffels  Li¬ 
quor,  theCrawfifh  and  Almonds.  Let  them  boil  till  Half  is  wailed, 
then  flrain  them  through  a  Sieve,  put  the  Soop  into  a  Sauce¬ 
pan,  put  in  twenty  of  the  Muffels,  a  few  Mufhrooms  and  Truffles 
cut  final],  and  a  Leek  waffled  and  cut  very  fmail :  Take  two 
French  Rolls,  take  out  the  Crumb,  fry  it  Brown,  cut  it  into  little 
Pieces,  put  it  into  the  Soop,  let  it  boil  all  together  for  a  Quarter  of 
an  Hour,  with  the  fry ’d Carrot  and  Parinip  j  in  the  mean  while 
take  the  Cruft  of  the  Rolls  fry’d  crifp,  take  Half  a  Hundred  of 
the  Muffels,  a  Quarter  of  a  Pound  of  Butter,  a  Spoonful  of  Water, 
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(hake  in  a  little  Flour,  fet  them  on  the  Fire,  keeping  the  Sauce- 
pan  ihaking  all  the  Time  till  all  the  Butter  is  melted.  Sealon  it 
with  Pepper  and  Salt,  beat  the  Yolks  of  three  Eggs,  put  them  in, 
ftirthem  all  theTime  for  fear  of  curdling,  grate  a  little  Nutmeg, 
when  it  is  thick  and  fine,  fill  the  Rolls,  pour  your  Soop  into  the 
Di/h  put  in  the  Rolls,  and  lay  the  reft  of  the  Mwflels  round  the 
Kim  of  the  Di/ho 


To  male  a  Scate  or  Tbornbacfc  Soop. 

!>T*AKE  two  Pounds  of  Scate  orThornback,  skin  it  and  boil  it 
-*•  in  fix  Quarts  of  Water.  When  it  is  enough,  take  it  up,  pick 
off  the  Flem  and  lay  it  by  5  put  in  the  Bones  again,  and  about 
two  Pounds  of  any  frefh  Fi/h,  a  very  little  Piece  of  Lemon- peel, 
a  Bundle  of  Sweet  Herbs,  Whole  Pepper,  two  or  three  Blades  of 
Mace,  a  little  Piece  of  Horfe-raddi/h,  the  Cruft  of  a  Penny-Loaf, 
a  little  Parfley,  cover  it  dole  and  let  it  boil  till  there  is  about 
two  Quarts*  then  ftrain  it  off,  and  add  an  Ounce  of  Vermicella, 
fet  it  on  the  Fire,  and  ler  it  boil  foftly.  In  the  mean  Time  take  a 
French  Roll,  cut  a  little  Hols  in  the  Top,  take  out  the  Crumb, 
fry  the  Cruft  Brown  in  Batter,  take  the  Flefh  off  the  Fifh  you  laid 
cut  it  into  little  Pieces,  put  it  into  a  Sauce-pan,  with  two 
or  three  Spoonfuls  of  the  Soop,  /hake  in  a  little  Flour,  put  in  a 
Piece  of  Butter,  a  little  Pepper  and  Salt }  /hake  them  together  in 
the  Sauce-pan  over  the  Fire  till  it  is  quite  thick,  then  fill  the  Roll 
with  it,  pour  your  Soop  into  your  Dim,  let  the  Roil  fwim  in  the 
Middle,  and  lend  it  to  Table. 


To  male  an  Oyfter  Soop. 

'Vr  OUR  Stock  muft  be  made  of  any  Sort  of  F i ill  the  Pkcs 
affords  5  let  there  be  about  two  Quarts,  take  a  Pint  of 
Oyfters,  beard  them,  put  the/n  into  a  Sauce  pan,  ftrain  the  Li¬ 
quor,  let  them  ftew  two  or  three  Minutes  in  their  own  Liquor, 
then  take  the  hard  Parts  of  the  Oyfters,  and  beat  them  in  a  Mor¬ 
tar,  with  the  Yolks  of  four  hard  Eggs  j  mix  them  with  lome  of  s 
the  Soop,  put  them  with  the  other  Part  of  the  Oyfters  and  Li¬ 
quor  into  a  Sauce-pan,  a  little  Nutmeg,  Pepper  and  Salt  *  ftir 
them  well  together,  and  let  it  boil  a  Quarter  of  an  Hour.  Diih 
it  up,  and  fend  it  to  Table. 

To  male  an  Almond  Soop. 

*T*AKE  a  Quart  of  Almonds,  blanch  them,  and  beat  them  in  a 
,  Marble  Mortar,  with  the  Yolks  of  twelve  hard  Eggs,  til] 
they  are  a  fine  Paftej  mix  them  by  Degrees  with  two  Quarts  of 
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new  Milk,  a  Quart  of  Cream,  a  Quarter  of  a  Pound  of  double- 
refined  Sugar  beat  fine,  a  Pennyworth  of  Orange-flower  Water, 
ftir  all  well  together  5  when  it  is  well  mixed,  let  it  over  a  flow 
Fire,  and  keep  it  ftirring  quick  all  the  while,  till  you  find  it  is 
thick  enough  5  then  pour  it  into  your  Dilh,  and  fend  it  to  Table* 
If  you  don’t  be  *very  careful  it  will  curdle. 


To  make  a  Rice  Soop. 

^TfAKE  two  Quarts  of  Water,  a  Pound  of  Rice,  a  little  Cinnamon  5 
A  cover  it  clofe,  and  let  it  fimmer  very  foftly  till  the  Rice  is 
quite  tender  :  Takeout  the  Cinnamon,  then  lweeten  it  to  your 
Palate,  grate  Haifa  Nutmeg,  and  let  it  Hand  till  it  is  cold  •  then 
beat  up  the  Yolks  of  three  Eggs,  with  Haifa  Pint  of  V\  hite  Wine, 
mix  them  very  well,  then  ftir  them  into  the  Rice,  let  them  on  a 
flow  Fire,  and  keep  ftirring  all  the  l  ime  for  fear  of  curdling* 
When  it  is  of  a  good  Thicknels,  and  boils,  take  it  up.  Keep 
ftirring  it  till  you  put  it  into  your  Dilh,. 


To  make  a  Barley  Soop. 


TAKE  a  Gallon  of  Water,  Half  a  Pound  of  Barley,  a  Blade 
or  two  of  Mace,  a  large  Cruft  of  Bread,  and  a  little  Lemon- 
peel.  Let  it  boil  till  it  comes  to  two  Quarts,  then  add  Half  a 

Pint  of  White  Wine,  and  fweeten  to  your  Palate. 
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To  make  a  Turnip  Soop. 

TAKE  a  Gallon  of  Water,  and  a  Bunch  of  Turnips,  pare  them* 
fave  three  or  four  out,  put  the  reft  into  the  Water,  with  Hall 
an  Ounce  of  Whole  Pepper,  an  Onion  ftuck  with  Cloves,  a  Blade 
of  Mace,  Half  a  Nutmeg  bruiled,  a  little  Bundle  of  Sweet  Herbs, 
and  a  large  Cruft  of  Bread.  Let  thefe  boil  an  Hour  pretty  fail, 
then  ftrain  it  through  a  Sieve,  Iqueezing  the  Turnips  through } 
waih  and  cut  a  Bunch  of  Seller y  very  Imall,  let  it  on  in  the  Li¬ 
quor  on  the  Fire,  cover  it  dole,  and  let  it  ftew.  In  the  mean  Time 
cut  the  Turnips  you  laved  into  Dice,  and  two  or  three  Imall  Car¬ 
rots  clean  leraped,  and  cut  in  littleTieces  $  put  Half  thele  Turnips 
and  Carrots  into  the  Pot  with  the  Sellery,  and  the  other  Half  fry 
Brown  in  frelh  Butter.  You  muft  flour  them  firft,  and  two  or 
three  Onions  peeled,  cut  in  thin  Slices  and  fry’d  Brown  $  then 
put  them  all  into  the  Soop,  with  an  Ounce  of  Vermicella.  Let 
your  Soop  boil  foftly  till  the  Sellery  is  quite  tender,  and  your 
Soop  good.  Seafon  it  with  Salt  to  your  Palate. 
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To  make  an  Egg  Soop. 


BEAT  the  Yolks  of  two  Eggs  in  your  Difh,  with  a  Piece  of  But¬ 
ter  as  big  as  an  Hen’s  Egg,  take  a  Tea  Kettle  of  boiling  Water 
in  one  Hand,  and  a  Spoon  in  the  other,  pour  in  about  a  Quart  by 
Degrees,  then  keep  Birring  it  all  the  Time  well  till  the  Eggs  are 
well  mixed,  and  the  Butter  melted  5  then  pour  it  into  a  Sauce* 
pan,  and  keep  Birring  it  all  the  Time  till  it  begins  to  fimmer, 
take  it  off  the  Fire,  and  pour  it  between  two  Veffels,  out  of  one 
into  the  other  till  it  is  quite  fmooth,  and  has  a  great  Froth.  Set 
it  on  the  Fire  again,  keep  Birring  it  till  it  is  quite  hot  5  then 
pour  it  into  the  Soop-difh,  and  fend  it  to  TL  able  hot. 

To  make  Peas  Porridge. 

TAKE  a  Quart  of  Green  Peas,  put  to  them  a  Quart  of  Water,  a 
Bundle  of  dry’d  Mint,  and  a  little  Salt.  Let  them  boil 
till  the  Peas  are  quite  tender  5  then  put  in  fome  beaten  Pepper,  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  Bir  it  all  to¬ 
gether,  and  let  it  boil  a  few  Minutes  :  Then  add  two  Quarts  of 
Milk,  let  it  boil  a  Quarter  of  an  Hour,  take  out  the  Mint,  and 
ferve  it  up. 

T )  make  a  W  hite  Pot. 

TAKE  two  Quarts  of  new  Milk,  eight  Eggs,  and  Half  the 
Whites  beat  up  with  a  little  Role  Water,  a  Nutmeg,  a 
Quarter  of  a  Pound  of  Sugar  $  cut  a  Penny-Loaf  in  very  thin 
Slices,  and  pour  your  Milk  and  Eggs  over.  Put  a  little  Bit  of 
fweet  Butter  on  the  Top.  Bake  it  in  a  flow  Oven  Half  an 
Hour. 


To  make  a  Rice  White  Pot. 

T>OIL  a  Pound  of  Rice  in  two  Quarts  of  new  Milk,  till  it  is 
tender  and  thick,  beat  it  in  a  Mortar  with  a  Quarter  of  a 
Pound  of  fweet  Almonds  blanched  5  then  boil  two  Quarts  of 
Cream,  with  a  few  Crumbs  of  White  Bread,  and  two  or  three 
Blades  of  Mace.  Mix  it  all  with  eight  Eggs,  a  little  Role  Water, 
and  fweeten  to  your  TaBe.  Cut  fome  candied  Orange  and 
Citron-peels  thin,  and  lay  it  in.  It  muB  be  put  into  a  flow 
Oven.  '  ■  r 
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To  make  Rice  Milk. 

'T'  A  K  E  Halt  a  Pound  of  Rice,  boil  it  in  a  Quart  of  Water, 
with  a  little  Cinnamon,  Let  it  boil  till  the  Water  is  all 
wafted  •  take  great  Care  it  does  not  burn,  then  add  three  Pints  of 
Milk,  and  the  Yolk  of  an  Egg  beat  up.  Keep  it  ftirring,  and 
when  it  boils  take  it  up.  Sweeten  to  your  Palate. 

♦ 

To  make  an  Orange  Fool. 

T^AKE  the  Juice  of  fix  Oranges  and  fix  Eggs  well  beaten,  a 
Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a  little  Cin¬ 
namon  and  Nutmeg.  Mix  all  together,  and  keep  ftirring  over  a 
flow  Fire  ,  till  it  is  thick,  then  put  in  a  little  Piece  of  Butter,  and 
keep  ftirring  till  cold,  and  difh  it  up. 

To  make  a  Weftminfter  Fool. 

'TAKE  a  Penny-Loaf,  cut  it  into  thin  Slices,  wet  them  with 
Sack,  lay  them  in  the  Bottom  of  a  Difh  :  Take  a  Quart  of 
Cream,  beat  up  fix  Eggs,  two  Spoonfuls  of  Rofe  Water,  a  Blade 
of  Mace,  and  fome  grated  Nutmeg.  Sweeten  to  your  Tafte.  Put 
all  this  into  a  Sauce-pan,  and  keep  Hiring  all  the  Time  over  a 
(low  Fire  for  fear  of  curdling.  When  it  begins  to  be  thick,  pour 
it  into  the  Difh  over  the  Bread.  Let  it  ftand  till  it  is  cold,  and 
ferve  it  up. 

To  make  a  Gooieberry  Fool. 

HP  AKE  two  Quarts  of  Goofeberries,  1st  them  on  the  Fire  in 
*  about  a  Quart  of  Water.  When  they  begin  to  fimmer,  and 
turn  yellow,  and  begin  to  plump,  throw  them  into  a  Cullender 
to  drain  the  Water  out  5  then  with  the  Back  of  a  Spoon  carefully 
fqueeze  the  Pulp,  throw  the  Sieve  into  a  Difh,  make  them  pretty 
fweet,  and  let  them  ftand  till  they  are  cold.  In  the  mean  Time 
take  two  Quarts  of  new  Milk,  and  the  Yolks  of  four  Eggs,  beat 
up  with  a  little  grated  Nutmeg ;;  ftir  it  fofcly  over  a  flow  Fire, 
when  it  begins  to  fimmer,  take  it  off,  and  by  Degrees  ftir  it  into 
the  Goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it  up.  If 
you  make  it  with  Cream,  you  need  not  put  any  Eggs  in:  And 
if  it  is  not  thick  enough,  it  is  only  boiling  more  Goofeberries. 
But  that  you  muft  do  as  you  think  proper. 


To 
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To  male  Furmity. 

TAKE  a  Quart  of  ready-boiled  Wheat,  two  Quarts  of  Mils,  a 
Quarter  oF a  Pound  of  Currants  clean  picked  and  warned; 
ftir  thele  together  and  boil  them,  beat  up  the  Yolks  of  three  or 
four  Eggs,  a  little  Nutmeg,  with  two  or  three  Spoonfuls  of  Milrc, 
add  to  the  Wheat;  ftir  them  together  for  a  few  Minutes.  Then 
fweeten  to  your  Palate,  and  lend  it  to  Table. 

To  male  Plumb  Porridge,  or  Barley  Gruel. 

'TAKE  a  Gallon  of  Water,  Haifa  Pound  of  Barley,  a  Quarter 
1  of  a  Pound  of  Raifins  clean  walhed,  a  Quarter  ofa  Pound 
of  Currants  clean  walhed  and  picked.  Boil  thefe  till  above  Half 
the  Water  is  wafted,  with  two  or  three  Blades  of  Mace.  Then 
fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  White  Wine. 

To  male  Butter’d  Wheat. 

PUT  vour  Wheat  into  a  Sauce-pan,  when  it  is  hot,  ftir  in 
a  good  Piece  of  Butter,  a  little  grated  Nutmeg,  and  fweeten 

to  your  Palate. 

To  male  Plumb  Gruel 

TAKE  two  Quarts  of  Water,  two  large  Spoonfuls  of  Oatmeal 
ftir  it  together,  a  Blade  or  two  of  Mace,  a  little  Piece  ot 
Lemon-peel*  boil  it  for  five  or  fix  Minutes  (take  care  it  don  t 
boil  over)  then  ftrain  it  off,  and  put  it  into  the  oauce-pan  again 
with  Half  a  Pound  of  Currants  clean  walhed  and  pelted.  Let 
them  boil  about  ten  Minutes,  add  a  Glais  of  White  Wine,  a  little 
grated  Nutmeg,  and  fweeten  to  your  Palate. 

To  male  a  Flour  Hafty-pudding. 

tpAKE  aQuart  of  Milk,  and  four  Bay-Leaves,  fet  it  on  the 
X  Fire  to  boil,  beat  up  the  Yolks  of  two  Eggs,  and  ftir  in  a 
little  Salt.  Take  two  or  three  Spoonfuls  of  Milk,  and  beat  up 
with  your  Eggs,  and  ftir  in  your  Milk  *  then  with  a  Wooden 
Spoon  in  one*Hand,  and  the  Flour  in  the  other,  ftir  it  in  till  it  is 
of  a  good  Thicknefs,  but  not  too  thick.  Let  it  boil  and  keep  it 
ftirring,  then  pour  it  into  a  Dilh,  and  flick  Pieces  of  Butter  here 
and  there.  You  may  omit  the  Egg  if  you  don’t  like  it:  But  it 
is  a  great  Addition  to  the  Pudding,  and  a  little  Piece  of  Butter 
ftirred  in  the  Milk,  makes  it  eat  fhort  and  fine.  Take  out  the 
Bay -Leaves  before  you  put  in  the  Flour. 

To. 
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To  male  an  Oatmeal  Hafty-pudding. 

TAKE  a  Quart  of  Water,  fet  it  on  to  boil,  put  in  a  Piece  of 
Butter,  and  lbme  Salt  $  when  it  boils,  ftir  in  the  Oatmeal  as 
you  do  the  Flour,  till  it  is  of  a  good  Thicknefs.  Let  it  boil  a 
few  Minutes,  pour  it  in  your  Difti,  and  ftick  Pieces  of  Butter  in  its 
Or  »ar  with  Wine  and  Sugar,  or  Ale  and  Sugar,  or  Cream,  or 
new  Milk.  This  is  bell  made  with  Scotch  Oatmeal. 


To  male  an  excellent  Sack  Poflet. 

T1  E  AT  fifteen  Eggs,  Whites  and  Yolks  very  well,  and  ftrain 
them  ^  then  put  three  Quarters  of  a  Pound  of  White  Sugar 
into  a  Pint  of  Canary,  and  mix  it  with  your  Eggs  in  a  Bafon  j 
1'et  it  over  a  Chaffing-difh  of  Coals,  and  keep  continually  ftirring 
it  till  it  is  icalding  hot.  In  the  mean  Time  grate  iome  Nutmeg 
into  a  Quart  of  Milk,  and  boil  it  $  then  pour  it  into  your  Eggs 
and  Wine,  they  being  lealded  hot.  Hold  your  Hand  very  high 
as  you  pour  it,  and  fome  Body  ftirring  it  all  the  Time  you  are 
pouring  in  the  Milk  :  Then  take  it  oft  the  Chatfing  dilh,  fet  it 
before  the  Fire  Half  an  Hour,  and  lerve  it  up. 


To  male  another  Sack  Poflet. 

*T\A.KE  a  Quart  of  new  Milk,  four  'Naples  Bilcuits,  crumble 
them,  and  when  the  Milk  boils  throw  them  in.  Juft  give 
it  one  boii,  take  it  off,  grate  in  lome  Nutmeg,  and  Iweeten  to 
your  Palate  :  Then  pour  in  Half  a  Pint  of  Sack,  ftirring  it  all 
the  Time,  and  lerve  it  up.  You  may  crumble  White  Bread^ 
inftead  of  Bifcuits* 


Or  male  it  thus . 

OIL  a  Quart  of  Cream,  or  new  Milk,  with  the  Yolks  of  two 
"  Eggs y  firft,  take  a  French  Roll,  and  cut  it  as  thin  as  poflibie 
you  can  in  little  Pieces :  Lay  it  in  the  Difh  you  intend  for  the 
FolTet*  When  the  Milk  boils  (which  you  rauft  keep  ftirring  ali 
the  Time)  pour  it  over  the  Bread,  and  ftir  it  together  *  cover  it 
dole,  then  take  a  Pint  of  Canary,  a  Quarter  of  a  Pound  of  Sugar, 
and  grate  in  ibme  Nutmeg.  When  it  boils  pour  it  into  the  Milk, 
ftirring  it  all  the  Time,  and  lerve  it  up. 


To  male  a  fine  Hafty-pudding. 


13REAK  an  Egg  into  fine  Flour,  and  with  your  Hand  work  up 
^  as  much  as  you  can  into  as  ftift*  Pafte  as  is  poftible,  then 
mince  it  as  iroall  as  Herbs,  to  the  Pot,  as  Imall  as.  if  it  were  to  be 

X  lifted ; 
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lifted  ^  then  fet  a  Quart  of  Milk  a  boiling,  and  put  it  in  the 
Faite  fo  cut:  Put  in  a  little  Salt,  a  little  beaten  Cinnamon  and 
Sugar,  a  Piece  of  Butter  as  big  as  a  Walnut,  and  ftirring  all  one 
Way.  When  it  is  as  thick  as  you  would  have  it,  flir  in  luch 
another  Piece  of  Butter,  then  pour  it  into  your  Difh,  and  itick 
Pieces  of  Butter  here  and  there.  Send  it  to  Table  hot. 


To  make  Hafty  Fritters. 

'"T'AKE  a  Stew-pan,  put  in  lome  Butter,  and  let  it  be  hot:  In 
*■-  the  mean  Time  take  Half  a  Pint  of  All-ale  not  bitter,  and 
flir  in  fome  Flour  by  Degrees  in  a  little  of  the  Ale  3  put  in  a  few 
Currants,  or  chopped  Apples,  beat  them  up  quick,  and  drop  a 
large  Spoonful  at  a  Time  all  over  the  Pan.  Take  Care  they  don't 
flick  together,  turn  them  with  an  Eggflice,  and  when  they  are  of 
a  fine  Brown,  lay  them  in  a  Dilh,  and  throw  fome  Sugar  over 
them.  Garnifh  with  Orange  cut  into  Quarters. 


To  make  fine  Fritters. 

T3UT  to  Half  a  Pint  of  thick  Cream  four  Eggs  well  beaten,  a 
.  little  Brandy,  fome  Nutmeg  and  Ginger.  Make  this  into  a 
thick  Batter  with  Flour,  and  your  Apples  mull  be  Golden  Pippins, 
pared  and  chopped  with  a  Knife  3  mix  all  together,  and  fry  them 
in  Butter.  At  any  Time  you  may  make  an  Alteration  in  the 
Fritters,  with  Currants. 


Another  Way, 

T^RT  fome  of  the  fineft  Flour  well  before  the  Fire  :  Mix  It 
win  a  Quart  of  new  Milk,  not  too  thick,  fix  or  eight 
Eggs  a  little  Nutmeg,  a  little  Mace,  a  little  Salt,  and  a  Quarter 
ol  f  Plnt,of  S?ck  or  Al?>  or  a  Glafs  of  Brandy.  Beat  them 
%  themd  61 ^  ma^e  t*lern  Pretty  thick  with  Pippins,  and 


To  make  Apple  Fritters. 

B5r>AT  the/”,ks  of  fight  Eggs,  the  Whites  of  four  well  lose- 
f  ftrain  them  into  a  Pan  ;  then  take  a  Quart  "of 

vTtn'nTn  U  3S  r0t  tv  y°r  C3n  bear  y°ur  Einger  in  it,  then 

Ale  an/5ta  D  /  Prn-  °f  Sack’ three  QP««ew  of  a  Pint  of 
Ah,  and  make  a  Poffet  o  it.  When  it  is  wol  put  it  to  vour 

Sff-Wm8  “  "frt  then  P’n  in  Nutmeg^  Ginger,  Salt, 
and  ivoi.r  to  jour  liking.  Your  Batter  ihould  be  pretty  thick, 

then 
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then  put  in  Pippins  fliced  or  fcraped,  and  fry  them  in  a  good  deal 
of  Butter  quick. 

To  make  Curd  Fritters. 

HAVING  a  Handful  of  Curds  and  a  Handful  of  Flour,  and  ten 
Eggs  well  beaten  and  (trained,  fome  Sugar,  Cloves,  Mace, 
and  Nutmeg  beat,  a  little  Saffron  5  ftir  all  well  together,  and 
try  them  quick,  and  of  a  fine  light  Brown. 


To  make  Fritters  Royal. 

TAKE  a  Quart  of  new  Milk,  put  it  into  a  Skellet  or  Sauce-pan* 
and  as  the  Milk  boils  up,  pour  in  a  Pint  of  Sack.  Let  it  boil 
up,  then  take  it  off,  and  let  it  (land  five  or  fix  Minutes,  then  skim 
oft  all  the  Curd,  and  put  it  into  a  Bafbn  $  beat  it  up  well  with 
fix^Eggs,  feafon  it  with  Nutmeg,  then  beat  it  up  with  a  Wisk, 
adu  Flour  to  make  it  as  thick  as  Batter  ufually  is,  put  in  fome 
fine  Sugar,  and  fry  them  quick. 

To  make  Sfcirret  Fritters. 

T a  Skirrets  and  a  Spoonful  of  Flour,  the 

Folks  of  four  Eggs,  Sugar  and  Spice,  make  it  into  a  thick 
Batter,  and  fry  them  quick. 


To  make  White  Fritters* 

tJAVING  W  Rice,  wafh  it  in  five  or  fix  feveral  Waters,  and 
dry  it  very  well  before  the  Fire  *  then  beat  it  in  a  Mortar  very 

LtC  U  th,rou8h  a  Lawn-fieve,  that  it  may  be  very  fine, 
muft  have  at  leaft  an  Ounce  of  it,  then  put  it  into  a  Sauce- 

wirK  *!!?  Tj*  Jt-  wirn  N1  ilk ,  and  when  it  is  well  incorporated 
h  >  add  tonir  another  Pint  of  Milk.  Set  the  Whole  over  a 
e  °r  very  flow  Fire,  and  takeCare  to  keep  it  always  moving;  ; 
pu  in  a  little  Sugar,  and  fome  candied  Lemon-peel  grated,  keen 

p  ‘«  “  Ih  Flrn  tI,11  K  is  ™me  to  the  Thicknefs  of  a  fins 

„,,e’  "our  a  Pfal  and  pour  it  on  it,  and  Ipread  it  abroad  with  a 
Kollmg-pm.  When  it  is  quite  cold  cut  it  into  little  Morlels, 
akmg  Care  that  they  ftick  not  one  to  the  other;  flour  your  Hands 
and  roll  up  your  Fritters  handfomely,  and  fry  them.  When  vou 
erve  t  em  up,  pour  a  little  Orange-flower  Water  over  them  and 

sS  1TfaSki?b.P,“'!'  S“k'Dm>  "  *"  !■»'>  » 
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To  make  Water  Fritters. 

TAKE  a  Pint  of  Water,  put  into  a  Sauce-pan  a  Piece  of  Butter 
as  big  as  a  Walnut,  a  little  Salt,  and  iome  candied  Lemon- 
peel  minced  very  fmall.  Make  this  boil  over  a  Stove,  then  put  in 
two  good  Handfuls  of  Flour,  and  turn  it  about  by  main  Strength 
till  the  Water  and  Flour  be  well  mixed  together,  and  none  of  the 
laft  flick  to  the  Sauce-pan^  then  take  it  off  the  Stove,  mix  in  the 
Yolks  of  two  Eggs,  mix  them  well  together,  continuing  to  put  in 
more,  two  by  two,  till  you  have  flirred  in  ten  or  twelve,  ana  your 
Pafte  be  very  fine 5  then  drudge  a  Peal  thick  with  Flour,  and  dip¬ 
ping  your  Hand  into  Flour,  take  out  your  Pafte  Bit  by  Bit,  and 
lay  it  on  a  Peal.  When  it  has  lain  a  little  while  roll  it,  and  cut  it 
into  little  Pieces,  taking  Care  that  they  flick  not  to  one  another  $ 
fry  them  of  a  fine  Brown,  put  a  little  Orange-flower  Water  over 
them,  and  Sugar  all  over. 


To  make  Syringed  Fritters. 

TAKE  about  a  Pint  of  Water,  and  a  Bit  of  Butter  the  Blgnefs 
of  an  Egg,  with  fome  Lemon- peel,  green  if  you  can  get  it, 
rafped,  prefer ved  Lemon-peel,  and  criiped  Orange- flowers  5  put  all 
together  in  a  Stew-pan  over  the  Fire,  and  when  boiling,  throw  in 
fome  fine  Flour  $  keep  it  ffirring,  put  in  by  Degrees  more  Flour 
till  your  Batter  be  thick  enough,  take  it  off  the  Fire,  then  take  an 
Ounce  of  Sweet  Almonds,  four  Bitter  Ones,  pound  them  in  a 
Mortar,  ftir  in  two  Naples  Bifcuits  crumbled,  two  Eggs  beat  $  flir 
all  together,  and  more  Eggs  till  your  Batter  be  thin  enough  to  be 
fyringed.  Fill  your  Syringe,  your  Butter  being  hot,  fyringe  your 
Fritters  in  it,  to  make  of  it  a  true  Lovers-Knot,  and  being  well 
coloured,  ferve  them  up  for  a  Side-Difh. 

At  another  Time,  you  may  rub  a  Sheet  of  Paper  with  Butter, 
over  which  you  may  fyringe  your  Fritters,  and  make  them  in 
what  Shape  you  pleafe.  Your  Butter  being  hot,  turn  the  Paper 
upfide-down  over  it,  and  your  Fritters  will  eafily  drop  off.  When 
fry’d,  ftrew  them  with  Sugar,  and  glaze  them. 


To  make  Vine-Leaves  Fritters. 

HP AKE  fome  of  the  fmaileft  Vine-Leaves  you  can  get,  and 
having  cut  off  the  great  Stalks,  put  them  in  a  Difh  with  fome 
Trench  Brandy,  green  Lemon  ralped,  and  fome  Sugar  $  take  a 
good  Handful  of  fine  Flour,  mixed  with  Whire  Wine  or  Ale,  let 
your  Butter  be  hot,  and  with  a  Spoon  drop  in  your  Batter,  take 
great  Care  they  don  t  flick  one  to  the  other  3  on  each  Fritter  lay  a 
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Leaf  5  fry  them  quick,  and  ftrew  Sugar  over  them,  and  glaze 
them  with  a  red-hot  Shovel.  f 

With  all  Fritters  made  with  Milk  and  Eggs,  you  fhould  have 
beaten  Cinnamon  and  Sugar  in  a  Saucer>  and  either  iqueeze  an 
"Orange  over  it,  or  pour  a  Glafs  of  White  Wine,  and  lb  throw 
Sugar  all  over  the  Dilh,  and  they  fhould  be  fry’d  in  a  good  deal 
of  Fat ;  therefore  they  are  belt  fried  in  Beef  Dripping,  or  Hog’s 
Lard,  -when  it  can  be  done. 


To  male  Clary e  Fritters. 

*npAKE  your  Cl  ary  e  Leaves,  cut  off  the  Stalks,  dip  them  one  by 
one  in  a  Batter  made  with  Milk  and  Flour,  your  Butter  being 
hot,  fry  them  quick.  This  is  a  pretty  heartening  Difh  for  a  lick 
or  weak  Perlon  ,  and  Camfary  Leaves  do  the  lame  Way. 


To  male  Apple  F  razes. 

pUT  your  Apples  in  thick  Slices,  and  fry  them  of  a  light 
^  Brown  $  take  them  up,  and  lay  them  to  drain,  keep  them  as 
Whole  as  you  can,  and  either  pare  them  or  let  it  alone,  then  make  a 
Batter  as  follows  :  Take  five  Eggs,  leaving  out  two  Whites,  beat 
them  up  with  Cream  and  Flour,  and  a  little  Sack  $  make  it  the 
Thicknels  of  a  Pancake  Batter,  pour  in  a  little  melted  Butter,  Nut¬ 
meg,  and  a  little  Sugar.  Let  your  Butter  be  hot,  and  drop  in  your 
Fritters,  and  on  every  one  lay  a  Slice  of  Apple,  and  then  more 
Batter  on  them.  Fry  them  of  a  fine  light  Brown  $  take  them  up, 
and  ftrew  fome  double-refined  Sugar  all  over  them. 


To  male  an  Almond  Fraze. 

/TJ.ET  a  Pound  of  Jordan  Almonds  blanched,  fteep  them  in  a 
Pint  of  fweet  Cream,  ten  Yolks  of  Eggs,  and  four  Whites, 
take  out  the  Almonds  and  pound  them  in  a  Mortar  fine  5  then  mix 
them  again  in  the  Cream  and  Eggs,  put  in  Sugar  and  grated  White 
Bread,  Hir  them  well  together,  put  fomefre/h  Butter  into  thePan, 
let  it  be  hot  and  pour  it  in,  ftirring  it  in  the  Pan  till  they  are  of 
a  good  Thicknefs  $  and  when  it  is  enough,  turn  it  into  a  Di/h, 
throw  Sugar  over  it,  and  lerve  it  up. 


To  male  "Pancakes. 


*"TpAKE  a  Quart  of  Milk,  beat  in  fix  or  eight  Eggs,  leaving 
Half  the  Whites  out  *  mix  it  well  till  your  Batter  is  of  a  fine 
Thicknefs.  You  muftoblerve  to  mix  your  Flour  firft  with  a  little 
Milk,  then  add  the  reft:  by  Degrees  5  put  in  two  Spoonfuls  of  beaten 

Ginger, 
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Ginger,  a  Glafs  of  Brandy,  a  little  Salt  5  ftir  all  together,  make 
your  Stew-pan  very  clean,  put  in  a  Piece  of  Butter  as  big  as  a 
Walnut,  then  pour  in  a  Ladleful  of  Batter,  which  will  make  a 
Pancake,  moving  the  Pan  round  that  the  Batter  be  all  over  the 
Pan  $  fhake  the  Pan,  and  when  you  think  that  Side  is  enough  tofs 
itj  if  you  can’t,  turn  it  cleaverly,  and  when  both  Sides  are  done, 
lay  it  in  a  Difh  before  the  Fire,  and  lb  do  the  reft.  You  mufl  take 
Care  they  are  dry,  when  you  lend  them  to  iable,  Brew  a  little 
Sugar  over  them. 


To  make  Fine  Pancakes. 


HpAKE  Haif  a  Pint  of  Cream,  Half  a  Pinrof  Sack,  the  Yolks  of 
A  eighteen  Eggs  beat  fine,  a  little  Salt,  Half  a  Pound  of  fine 
Sugar,  a  little  beaten  Cinnamon,  Mace,  and  Nutmeg  *  then  put  in 
as  much  Flour  as  will  run  thin  over  the  Pan,  and  fry  them  in  frefh 
Butter.  This  Sort  of  Pancake  will  not  be  crifp,  but  very  good. 

A  fecond  Sort  of  Fine  Pancakes. 

*TpAKE  a  Pint  of  Cream,  and  eight  Eggs  well  beat,  a  Nutmeg 
.  grated,  a  little  Salt,  Half  a  P ound  of  good  Di  fh  Butter  melted  5 
mix  all  together  w'ith  as  much  Flour  as  will  make  them  into  a 
£hin  Batter,  fry  them  nice,  and  turn  them  on  the  Back  of  a  Plate. 

A  third  Sort . 

T^KE  new-laid  Eggs  well  beat,  mix  them  with  a  Pint  of 
Cream,  a  Quarter  of  a  Pound  of  Sugar,  lome  grated  Nutmeg 
and  as  much  Flour  as  will  make  the  Batter  of  a  proper  Thicknefl* 
Fry  thele  fine  Pancakes  in  fmall  Pans,  and  let  your  Pans  be  hot 

K»ze*" ,he  Big"r‘ « • 

^  fourth  Sort ,  call’d ,  A  Quire  of  Paper. 

TfS  ,arPont.°f  Crea,™7  fix  E8gs.  ^ree  Spoonfuls  of  fine  Flour. 
TTalf .  \7  fS  k’  one,of  Orange-flower  Water,  a  little  Sugar,  and 

St  all  well  fat£n’  Halff ,PoUnd  of  me,ted  Butter  almfft  cold; 
S  the  * nn  l  Th<!r’  a"d  Butt« thePan  for  the  firft  Pancake 

are  enough  »‘jT  j  Poffi.bIe1\w,hen  theV  are  juft  coloured  they 
g  .  And  xO  do  with  all  the  fine  Pancakes. 


To 
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To  make  Rice  Pancakes. 

T^AKE  a  Quart  of  Cream,  and  three  Spoonfuls  of  Flour  of  Rice, 
_  let  it  on  a  Row  Fire,  and  keep  it  ftirring  till  it  is  thick  as 
Pap.  Stir  in  Half  a  Pound  of  Butter,  a  Nutmeg  grated,  then  pour 
it  out  into  an  earthen  Pan,  and  when  it  is  cold,  ftir  in  three  or 
four  Spoonfuls  of  Flour,  a  little  Salt,  fome  Sugar,  nine  Eggs  well 
beaten  3  mix  all  well  together,  and  fry  them  nicely.  When  you 

have  no  Cream  uie  new  Milk,  and  one  Spoonful  more  of  the 
Flour  of  Rice. 


To  make  a  Pupton  of  Apples. 

PARE  fome  Apples,  and  take  out  the  Cores,  put  them  into  a 
Skellet  5  to  a  Quart-Mugful  heaped,  put  in  a  Quarter  of  a 
Pound  of  Sugar,  and  two  Spoonfuls  of  Water.  Do  them  over  a 
flow  Fire,  keep  them  ftirring,  add  a  little  Cinnamon  -  when  it 
is  quite  thick,  and  like  a  Marmalade,  let  it  ftand  till  cool.  Beat 
up  the  Yolks  of  four  or  five  Eggs,  and  ftir  in  a  Handful  of  grated 
Biwad  and  a  (Quarter  of  a  Pound  of  frefh  Butter  3  then  form  it 
into  what  Shape  you  pleafe,  and  bake  it  in  a  flow  Oven,  and  then 
turn  it  upftde-down  on  a  Plate  for  a  Second  Courf®, 

To  male  Black  Caps. 

QUT  twelve  large  Apples  in  Halves,  and  take  out  the  Cores, 
them  on  a  thin  Patty-pan,  or  Mazareen,  as  dole  toge¬ 
ther  as  they  can  lye,  with  the  flat  Side  downwards,  fqueeze  a 
Lemon  in,  two  Spoonfuls  of  Orange-flower  Water,  and  pour  over 
them  5  Hired  fome  Lemon-peel  fine  and  throw  over  them,  and 
grate  fine  Sugar  all  over.  Set  them  in  a  quick  Oven,  and  Half  an 
Hour  will  do  them.  When  you  fend  them  to  Table,  throw  fine 
Sugar  all  over  the  Difh. 


To  bale  Apples  Whole . 

pUT  your  Apples  into  an  earthen  Pan,  with  a  few  Cloves,  and 
*7  Lemon-peel,  fome  coarfe  Sugar,  a  Glafs  of  Red  Wines  put 
them  into  a  quick  Oven,  and  they  will  take  an  Hourbaking. 


To  Jiew  Pears. 

pA  RE  fix  Pears,  and  either  Quarter  them,  or  do  them  Whole  5 
but  makes  a  pretty  Difh  with  one  Whole,  the  other  cut  in 
Quarters,  and  the  Cores  taken  out,  Lay  them  in  a  deep  earthen  Pot, 

with 
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with  a  few  Cloves,  a  Piece  of  Lemon-peel,  a  Gill  of  Red  Wine, 
and  a  Qnmr  of  a  Pound  of  fine  Sugar:  It  the  Pears  are  very 
large,  they  will  take  Half  a  Pound  ot  Sugar,  and  Half  a  Pint  of 
Red  Wine  ;  cover  them  dole  with  Brown  Paper,  and  bake  them 

till  they  are  enough.  ,  . 

Serve  them  hof  or  cold,  juft  as  you  like  them,  and  they  will 

be  very  good  with  "Water  in  the  place  of  W  me. 

To  jlenv  Pears  in  a  Sauce- pan. 

PUT  them  into  a  Sauce-pan,  with  the  Ingredients  as  before; 

cover  them,  and  do  them  over  a  flow  Fire.  When  they  are 
enough  take  them  oft. 

To  flew  Pears  Purple. 

PARE  four  Pears,  cut  them  into  Quarters,  core  them,  put  them 
into  a  Stew-pan,  with  a  Quarter  of  a  Pint  of  W  ater,  a  Quarter 
of  a  Pound  of  Sugar,  cover  them  with  a  Pewter  Plate,  then  cover 
the  Pan  with  the  Lid,  and  do  them  over  a  flow  Fire.  Look  at 
them  often,  for  fear  of  melting  the  Plate  5  when  they  are  enough, 
and  the  Liquor  looks  of  a  fine  Purple,  take  them  off,  and  lay 
them  in  yourDifh  with  the  Liquor  5  when  cold  l'erve  them  up  tor 
a  Side-Difh  at  a  Second  Courle,  or  juft  as  you  pleate. 


To  flew  Pippins  Whole . 

T^AKE  twelve  Golden  Pippins,  pare  them,  put  the  Parings  into 
a  Sauce-pan,  with  Water  enough  to  cover  them,  a  Blade  of 
Mace,  two  or  three  Cloves,  a  Piece  of  Lemon-peel,  let  them  fun¬ 
nier  till  there  is  juft  enough  to  flew  the  Pippins  in,  then  ftrain  it, 
and  put  it  into  the  Sauce-pan  again,  with  Sugar  enough  to  make 
it  like  a  Syrup  5  then  put  them  in  a  Preferving-pan,  or  clean 
Stew-pan,  or  large  Sauce-pan,  and  pour  the  Syrup  o  ver  them.  Let 
there  be  enough  to  ftew  them  in  $  when  they  are  enough,  which 
you  will  know  by  the  Pippins  being  loft,  take  them  up,  lay  them 
m  a  little  Difh  with  the  Syrup :  When  cold,  ferve  them  up  5  or 
hot,  if  you  chufe  it. 

A  pretty  Made-Difh. 

npAKE  Half  a  Pound  of  Almonds  blanched  and  beat  fine,  with 
a  little  Role  or  Orange-flower  Water,  then  take  a  Quart  of 
fweet  thick  Cream,  and  boil  it  with  a  Piece  of  Cinnamon  and 
Mace,  iweeten  it  with  Sugar  to  your  Palate,  and  mix  it  with  your 
Almonds  5  ftir  it  well  together,  and  ftrain  it  through  a  Sieve.  Let 

your 
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your  Cream  cool,  and  thicken  it  with  the  Yolks  of  fix  Eggs;  then 
garni  fh  a  deep  Difh,  and  lay  Pafte  at  the  Bottom,  then  put  in 
fhred  Artichoke-Bottoms,  being  firfb  boiled,  upon  that  a  little 
melted  Butter,  fhred  Citron  and  candied  Orange  ;  io  do  till  your 
Difh  is  near  full,  then  pour  in  your  Cream,  and  bake  it  without 
a  Lid.  When  it  is  baked,  fcrape  Sugar  over  it,  and  ferve  it  up 
hot.  Half  an  Hour  will  bake  it. 

To  male  Kickfhaws. 

A/TAKE  PufF-pafte,  roll  it  thin,  and  if  you  have  any  Moulds 
work  it  upon  them,  make  them  up  with  preferved  Pippins. 
You  may  fill  fome  with  Goofeberries,  fome  with  Rasberries,  or 
what  you  pleafe,  then  clofe  them  up,  and  either  bake  or  fry  them  $ 
throw  grated  Sugar  over  them,  and  ferve  them  up. 


Pain  Perdu,  or  Cream  Toafts. 

TT  AV I  N  G  two  French  Rolls,  cut  them  into  Slices  as  thick 
•*--**  as  your  Finger,  Crumb  and  Cruft  together,  lay  them  on  a 
Diih,  put  to  them  a  Pint  of  Cream  and  Half  a  Pint  of  Milk  ; 
ftrew  them  over  with  beaten  Cinnamon  and  Sugar,  turn  them  fre¬ 
quently  till  they  are  tender,  but  take  Care  not  to  break  them  ; 
then  take  them  from  the  Cream  with  a  Slice,  break  four  or  five 
Eggs,  turn  your  Slices  of  Bread  in  the  Eggs,  and  fry  them  in 
clarified  Butter.  Make  them  of  a  good  Brown  Colour,  but  notBlack  ; 
fcrape  a  little  Sugar  on  them.  They  may  be  ferved  for  a  Second 
Courfe  Diih,  but  fitted:  for  Supper. 


Salamangundy  for  a  Middle  Difh  at  Supper. 

I’N  the  top  Plate  in  the  Middle,  which  ihould  (land  higher  than 
**■  fhe  reft?  fake  a  fine  pickled  Herring,  t>one  it,  take  off  the  Head 
and  mince  the  reft  fine.  In  the  other  Plates  round,  put  the  follow¬ 
ing  Things:  In  one,  pare  a  Cucumber  and  cut  it  very  thin  ;  in 
another,  Apples  pared  and  cut  fmall ;  in  another,  an  Onion  peeled 
and  cut  fmall  •  m  another,  two  hard  Eggs  chopped  fmall,  the 
Whites  in  one,  and  the  Yolks  in  another;  pickled  Gerkiijs  in  ano¬ 
ther  cut  fmall ;  in  another,  Sellery  cut  fmall  ;  in  another,  pickled 
Red  Cabbage  chopped  fine  ;  take  fome  Water- creffes  clean  wafhed 
and  picked,  flick  them  ail  about  and  between  every  Plate  or  Sau¬ 
cer,  and  throw  Stertion  Flowers  about  the  Creffes.  You  mu  ft  have 
Oil  and  Vinegar,  and  Lemon  to  eat  with  it.  If  it  is  prettily  let 
Out,  it  will  make  a  pretty  Figure  in  the  Middle  of  the  Table, 
or  you  may  lay  them  in  Heaps  in  a  Difh.  If  you  have  not  all 
thefe  Ingredients,  fet  out  your  Plates  or  Saucers  with  juft  what 

1  X  you 
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you  fancy,  and  in  the  room  of  a  pickled  Herring  you  may  mince 
Anchovies. 


To  male  a  Tanfey. 

^pAKE  ten  Eggs,  break  them  into  a  Pan,  put  to  them  a  little 
A  Salt,  beat  them  very  well,  then  put  to  them  eight  ^unc^ 
Loaf-Sugar  beat  fine,  and  a  Pint  of  the  Juice  of  Spinach,  Mix 
them  well  together,  and  ffrain  it  into  a  Quart  of  Cream  9  then 
grate  in  eight  Ounces  of  Naples  Bifcuit  or  White  Bread,  a  Nutmeg 
grated,  a  Ouarter  of  a  Pound  of  jfovdati  Almonds,  beat  in  a  Mor- 
Tar,  with  a  little  Juice  of  Tanfey  to  your  Tafte;  mix  thefe  all  to¬ 
gether,  put  it  into  a  Stew-pan,  with  a  Piece  of  Butter  as  large  as 
a  Pippin.  Set  it  over  a  flow  Charcoal  Fire,  keep  it  flirring  till  u 
is  hardened  very  well,  then  butter  a  Diih  very  well,  put  in  your 
Tanfey,  bake  it,  and  when  it  is  enough  turn  it  out  on  a  Pye- plate  § 
iqueeze  the  Juice  of  an  Orange  over  it,  and  throw  Sugar  all  over. 
Garnifh  with  Orange  cut  into  Quarters,  and  Sweet-meats  cut  into 
little  long  Bits,  and  lay  all  over  it. 

Another  Way . 

TAKE  a  Pint  of  Cream  and  Half  a  Pound  of  blanched  Almonds 
beat  fine,  with  Rofe  and  Orange-flower  Water,  Air  them  to¬ 
gether  over  a  flow'  Fire  5  when  it  boils  take  it  off,  and  let  it  if  and 
till  cold  •  then  beat  in  ten  Eggs,  grate  in  a  fmali  Nutmeg,  Jour 
Naples  Bifcuits,  a  little  grated  Bread,  and^  a  Grain  of  Musk, 
oweeten  to  your  Tafte,  and  if  you  think  it  is  too  thick,  put  in 
lome  more  Cream,  the  Juice  of  Spinach  to  make  it  Green  ^  ftir  it 
well  together,  and  either  fry  it  or  bake  it.  If  you  fry  it,  do  one 
Side  firft,  and  then  with  a  Difh  turn  the  other  Side. 


t 


Td  make  Hedge-Hog. 

QpAKE  two  Quarts  of  fweet  blanched  Almonds,  beat  them  well 
A  in  a  Mortar,  with  a  little  Canary  and  Grange-flower  Water,  to 
keep  them  from  oiling.  Make  them  into  a  ftiff  Pafte,  then  beat 
in  the  Yolks  of  twelve  Eggs,  leave  out  five  of  the  Whites,  put  to  it 
a  Pint  of  Cream,  Iweeten  it  with  Sugar,  put  in  Half  a  Pound  of 
iweet  Butter  melted,  let  it  on  a  Furnace  or  flow  Fire,  and  keep 
continually  flirring  till  it  is  fliff  enough  to  be  made  into  the  Form 
of  a  Hedge-Hog  $  then  flick  it  full  of  blanched  Almonds  Hit, 
and  ftuck  up  like  the  Briffels  of  a  Hedge-Hog,  then  put  it  into  a 
Difh.  Take  a  Pint  of  Cream  and  the  Yolks  of  four  Eggs  beat 
up,  and  mix  with  the  Cream,  iweeten  to  your  Palate,  and  keep 
them  flirring  over  a  flow  Fire  all  the  Time  till  it  is  hot,  then 


pour 
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pour  It  into  your  Dilh  round  the  Hedge-Hog,  let  it  ftand  till  it  is 
cold,  and  ferve  it  up. 

Or  you  may  make  a  fine  Hartfhorn  Jelly,  and  pour  into  the 
Di/li,  which  will  look  very  pretty.  You  may  eat  Wine  and  Sugar 
with  it,  or  eat  it  without. 

Or  cold  Cream  iweetpned,  with  a  Glafs  of  White  Wine  in  it 
and  the  Juice  of  a  Seville  Orange,  and  pour  into  the  Difti.  It  will 
be  pretty  for  Change. 

This  is  a  pretty  Side-Difh  at  a  Second  Courfe,  or  in  the  Middle 
for  Supper,  or  in  a  grand  Defert.  Plump  two  Currants  for  the 
Eyes.  • 

Or  male  it  thus  for  Change . 

*"PAKE  two  Quarts  of  fweet  Almonds  blanched,  twelve  bitter 
•**  ones,  beat  them  in  a  Marble  Mortar  well  together,  with  Ca¬ 
nary  and  Orange- flower  Water,  two  Spoonfuls, of  theTinffure  of 
Saffron,  two  Spoonfuls  of  the  Juice  of  Sorrel,  beat  them  into  a  fine 
Pafle,  put  in  Half  a  Pound  of  melted  Butter,  mix  it  up  well,  a 
little  Nutmeg  and  beaten  Mace,  an  Ounce  of  Citron,  an  Ounce  of 
Orange-peel,  both  cut  fine,  mix  them  in,  the  Yolks  of  twelve  Eggs 
and  Half  the  Whites,  beat  up  and  mixed  in,  Half  a  Pint  of  Cream, 
Haifa  Pound  of  double- refined  Sugar,  and  work  it  up  all  together  y 
if  it  is  not  fliff  enough  to  make  up  into  the  Form  you  would 
nave  it,  you  muft  have  a  Mould  for  it  •  butter  it  well,  then  put 
in  your  Ingredients,  and  bake  it.  The  Mould  muft  be  made  in 
iuch  a  Manner,  as  to  have  the  Head  peeping  out  5  when  it  comes 
out  of  the  Oven,  have  ready  fome  Almonds  blanched  and  flit,  and 
boil’d  up  in  Sugar  till  Brown.  Stick  it  all  over  with  the  Almonds  ^ 
and  for  Sauce,  have  Red  Wine  and  Sugar  made  hot,  and0 the  Juice 
of  an  Orange.  Send  it  hot  to  Table  for  a  Firft  Courfe. 

You  may  leave  out  the  Saffron  and  Sorrel,  and  make  it  Mp  like 
Chickens,  or  any  other  Shape  you  pleafe,  or  alter  the  Sauce  to 
your  Fancy.  Butter,  Sugar  and  White  Wine  is  a  pretty  Sauce,  for 
either  Baked  or  Boiled,  and  you  may  make  the  Sauce  of  what 
Colour  you  pleafe  ;  or  put  it  into  a  Mould,  with  Half  a  Pound  of 
Currants  added  to  it,  and  boil  it  for  a  Pudding.  You  may  ufe 
Cochineal  in  the  room  of  Saffron. 

The  following  Liquor  you  may  make  to  mix  with  your  Sauces  i 
Beat  an  Ounce  of  Cochineal  very  fine,  put  in  a  Pint  of  Water  in  a 
Skillet,  and  a  Quarter  of  an  Ounce  of  Roch  Alum;  boil  it  till 
the  Goodnefs  is  our,  ftrain  it  into  a  Phial,  with  an  Ounce  of  fine 
Sugar,  and  it  will  keep  fix  Months. 


Y  4 
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To  male  pretty  Almond  Paddings. 

TAKE  a  Pound  and  a  Half  of  blanched  Almonds,  beat  them  fine 
with  a  little  Role  Water,  a  Pound  of  grated  Bread,  a  Pound 
and  a  Quarter  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Cinnamon, 
and  a  large  Nutmeg  beat  fine,  Haifa  Pound  of  melted  Buttets 
mixed  with  tbe  Yolks  of  Eggs  and  four  W  bites  beat  fine,  a  Pint  of 
Sack,  a  Pint  and  a  Half  of  Cream,  lome  Role  or  Orange-flower 
*Water  $  boil  the  Cream  and  tie  a  little  Bag  of  Saffron,  and  dip  in 
the  Cream  to  colour  it.  Firffc  beat  your  Eggs  very  well,  and  mix 
with  your  Batter  $  beat  it  up,  then  the  Spice,  then  the  Almonds, 
then  the  Rofe  Water  and  Wine  by  Degrees,  beating  it  all  theTime, 
then  the  Sugar?  and  then  the  Cream  by  Degrees?  keeping  it  flir¬ 
ting,  and  a  Quarter  of  a  Pound  of  Vermicelia.  Stir  all  together, 
have  Lome  Hog’s  Guts  nice  and  clean,  fill  them  only  Half  full,  and 
as  you  put  in  the  Ingredients  here  and  there,  put  in  a  Bit  of 
Citron  5  tie  both  Ends  of  the  Gut  tight,  and  boil  them  about  a 
Quarter  of  an  Hour.  You  may  add  Currants  for  Change. 

To  male  fry* d  Toafts. 

*T\AKE  a  Penny-Loaf,  cut  it  into  Slices  a  Quarter  of  an  Inch 
thick  round-ways,  toaft  them,  and  then  take  a  Pint  of  Cream 
and  three  Eggs,  Haifa  Pint  of  Sack,  fome  Nutmeg,  and  fweetened 
to  your  Tafle.  Steep  the  Toafts  in  it  for  three  or  four  Hours,  thetl 
have  ready  fome  Butter  hot  in  a  Pan,  put  in  theToafts  and  fry  them 
Brown,  lay  them  in  a  Difh,  melt  a  little  Butter,  and  then  mix 
what  is  left  5  if  none,  put  in  fome  Wine  and  Sugar,  and  pour 
over  them.  They  make  a  pretty  Plate  or  Side -Difh  for  Supper. 

To  few  a  Brace  of  Carp. 

OCR  APE  them  very  clean,  then  gut  them,  wafh  them  and  the 
Rows  in  a  Pint  of  good  ftale  Beer,  to  prelerve  all  the  Blood, 
and  boil  the  Carp  with  a  little  Salt  in  the  Water. 

In  the  mean  Time  ftrain  the  Beer,  and  put  it  into  a  Sauce-pan, 
with  a  Pint  of  Red  Wine,  two  or  three  Blades  of  Mace,  lome 
"Whole  Pepper,  Black  and  W  ine,  an  Onion  ftuck  with  Cloves,  Half 
a.  Nutmeg  bruiled,  a  Bundle  of  Sweet  Herbs,  a  Piece  of  Lemon- 
peel  as  big  as  a  Six-pence,  an  Anchovy,  a  little  Piece  of  Horle- 
raddifh.  Let  thele  boil  together  loftly  for  a  Quarter  of  an  Hour, 
covered  clofe  5  then  ftrain  it,  and  add  to  it  Half  the  hard  Row 
beat  to  Pieces,  two  or  three  Spoonfuls  of  Catchup,  a  Quarter  of  a 
Pound  of  frefh  Butter  and  a  Spoonful  of  Mufhroom-pickle.  Let  it 
boil,  and  keep  ftirring  it  till  the  Sauce  is  thick  arid  enough  5  if 
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it  wants  any  Salt,  you  muft  put  fome  in  :  Then  take  the  reft  of  the 
Row,  and  beat  it  up  with  the  Yolk  of  an  Egg,  fome  Nutmeg  and  a 
little  Lemon-peel  cut  fmall  ;  fry  them  in  frefh  Butter  in  little 
Cakes,  and  fome  Pieces  of  Bread  cut  Three-corner- ways  and  fry’d 
Brown.  When  the  Carp  is  enough  take  them  up,  pour  your  Sauce 
over  them,  lay  the  Cakes  round  the  Difh,  with  Horfe-raddifli 
fcrap’d  fine,  and  fry’d  Parlley.  The  reft  lay  on  the  Carp,  and  the 
Bread  ftick  about  them,  and  lay  round  them,  then  diced  Lemon 
notched  and  laid  round  the  Difh,  and  two  or  three  Pieces  on  the 
Carp.  Send  it  to  Table  hot. 

The  boiling  of  Carp  at  all  Times  is  the  beft  Way,  they  eat  fatter 
and  finer.  The  ftewing  of  them  is  no  Addition  to  the  Sauce,  and 
only  hardens  the  Fifh  and  fpoils  it.  If  you  would  have  your  Sauce 
White,  put  in  good  Fifh  Broth  inftead  of  Beer,  and  White  Wine 
in  the  room  of  Red  Wine.  Make  your  Broth  with  any  Sort  of 
frefh  Fifh  you  have,  and  feafon  it  as  you  do  Gravy. 

To  fry  Carp. 

T7IRST  fcale  and  gut  them,  wafh  them  clean,  lay  them  in  a 
x  Cloth  to  dry,  then  hour  them,  and  fry  them  of  a  fine  light 
Brown.  Fry  fome  Toaft  cut  Three-corner- ways,  and  the  Rows  $ 
when  your  Fifh  is  done,  lay  them  on  a  coarle  Cloth  to  drain.  Let 
your  Sauce  be  Butter  and  Anchovy,  with  the  Juice  of  Lemon.  Lay 
'your  Carp  in  the  Difh.,  the  Rows  on  each  Side,  and  glrnifh  with 
the  fry’d  Toaft  and  Lemon. 

To  bake  a  Carp. 

QGALE,  wafh,  and  clean  a  Brace  of  Carp  very  well  ;  take  an 
^  earthen  Pan  deep  enough  to  lye  cleaverly  in,  butter  the  Pan  a 
little,  lay  in  your  Carp;  feafon  it  with  Mace,  Cloves,  Nutmeg,  and 
Black  and  White  Pepper,  a  Bundle  of  Sweet  Herbs,  an  Onion,  an 
Anchovy,  pour  in  a  Bottle  of  White  Wine,  cover  it  elofe  and  let 
them  bake  an  Hour  in  a  hot  Oven,  if  large;  if  fmall,  a  lefs  Time 
will  do  them.  When  they  are  enough,  carefully  take  them  up  and 
lay  them  in  a  Difh  ;  let  it  over  hot  Water  to  keep  it  hot,  and 
cover  it  elofe,  then  pour  all  the  Liquor  they  were  baked  in  into 
a  Sauce-pan  ,  let  it  bod  a  Minute  or  two,  then  ftrain  It,  and  add 
Half  a  Pound  of  Butter  roiled  in  Flour.  Let  it  boil,  keep  Birring 
it,  fq  ueeze  in  the  Juice  of  Half  a  Lemon,  and  put  in  whan  Salt 
you  want  3  pour  the  Sauce  over  the  Fifh,  lay  the  Rows  round, 
and  garni  fh  with  Lemon.  Obferve  to  skim  all  the  Fat  off  the 
Liquor. 
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To  fry  Tench. 

SLIME  your  Tenches,  flit  the  Skin  along  the  Backs,  and  with 
the  Point  of  your  Knife  raile  it  up  from  the  Bone,  then  cut  the 
Skin  acrofs  at  the  Head  and  Tail,  then  drip  it  off,  and  take  out 
the  Bone  3  then  take  another  Tench,  or  a  Carp,  and  mince  the  Flefh 
fmall  with  Muihrooms,  Chives  and  Parfley.  Seafon  them  withSalf, 
Pepper,  beaten  Mace,  Nutmeg  and  a  few  favoury  Herbs  minced 
fmall.  Mingle  thefe  all  well  together,  then  pound  them  in  a  Mor¬ 
tar,  with  Crumb’s  of  Bread  as  much  as  two  Eggs  foaked  in  Cream, 
the  Yolks  of  three  or  four  Eggs  and  a  Piece  of  Butter.  When  thele 
have  been  well  pounded,  duff  the  Tenches  with  this  Farce :  Take 
clarified  Butter,  put  it  into  a  Pan,  let  it  over  the  Fire,  and  when 
it  is  hot  flour  your  Tenches,  and  put  them  into  the  Pan  one  by  one 
and  fry  them  Brown  ;  then  take  them  up,  lay  them  in  a  coarie 
Cloth  before  the  Fire  to  keep  hot.  In  the  mean  Time  pour  all  the 
Greafe  and  Fat  out  of  the  Pan,  put  in  a  Quarter  of  a  Pound  of  But¬ 
ter,  fliake  fome  Flour  all  over  the  Pan,  keepftirring  with  a  Spoon 
till  the  Butter  is  a  little  Brown  *  then  pour  in  Half  a  Pint  of  White 
Wine,  lfir  it  together,  pour  in  Half  a  Pint  of  boiling  Water,  an 
Onion  duck  with  Cloves,  a  Bundle  of  Sweet  Herbs  and  a  Blade  or 
two  of  Mace.  Cover  them  dole,  and  let  them  flew  as  fofrly  as  you 
can  for  a  Quarter  of  an  Hour  5  then  drain  off  the  Liquor,  put  it 
into  the  Pan  again,  add  two  Spoonfuls  of  Catchup,  have  ready  an 
Ounce  of  Trudies  or  Morels  boiled  in  Half  a  Pint  of  Water  tender, 
pour  in  Truffles,  Water  and  all  into  the  Pan,  a  few  Mulhrooms, 
and  either  Half  a  Pint  of  Oyfters,  clean  wafhed  in  their  own  Li- 
quor  and  the  Liquor  and  all  put  into  the  Pan,  or  lome  Crawfilh$ 
but  then  you  mud  put  in  the  Tails,  and  after  clean  picking  them, 
boil  them  in  Half  a  Pint  of  Water,  then  drain  the  Liquor  and  put 
into  the  Sauce  :  Or  take  fome  Fifh  -  Melts,  and  tols  up  in  your 
Sauce.  All  this  is  juft  as  you  fancy. 

When  you  find  your  Sauce  is  very  good,  put  your  Tench  into 
the  Pan,  make  them  quite  hot,  then  lay  them  into  your  Diih 
and  pour  the  Sauce  over  them.  Garniih  with  Lemon. 

Or  you  may  for  Change,  put  in  Half  a  Pint  of  dale  Beer  indead 
of  Water.  You  may  drefs  Tench  juft  as  you  do  Carp. 

To  roafi  a  Cod’s  Head. 

Ty”ASH  it  very  clean  and  fcore  it  with  a  Knife,  drew  a  little 
Salt  on  it,  and  lay  it  in  a  Stew-pan  before  the  Fire,  with 
fomething  behind  it  that  the  Fire  may  road  it.  All  the  Water 
that  comes  from  it  the  firft  Half  Hour  throw  away,  then  throw 
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on  it  a  little  Nutmeg.,  Cloves  and  Mace  beat  fine,  and  Salt  ;  flour 
it,  and  bade  it  with  Butter.  When  that  has  lain  fome  Time,  turn 
and  feafon  it,  and  bafte  the  other  Side  the  lame  5  turn  it  often, 
then  bafte  it  with  Butter  and  Crumbs  of  Bread.  If  it  is  a  large 
Head,  it  will  take  four  or  five  Hours  baking.  Have  ready  lome 
melted  Butter  with  an  Anchovy,  lome  of  the  Liver  of  the  Fifh 
boiled  and  brufted  fine  ;  mix  it  well  with  the  Butter,  and  two 
Yolks  of  Eggs  beat  fine  and  mixed  with  the  Butter,  then  drain 
them  through  a  Sieve,  and  put  them  into  the  Sauce*pan  again,  with 
a  few  Shrimps,  or  pickled  Cockles,  two  Spoonfuls  of  Red  Wine 
and  the  Juice  of  a  Lemon.  Pour  it  into  the  Pan  the  Head  was 
roafted  in,  and  ftir  it  all  together,  pour  it  into  the  Sauce-pan,  keep 
it  ftirring,  and  let  it  boil  5  pour  it  in  a  Balon.  Garnifh  the  Head 
with  fry  \i  Fifh,  Lemon  and  leraped  Horfe-raddifh.  If  you  have 
a  large  Tin  Oven,  it  will  do  better. 

To  boil  a  Cod's  Head. 

SET  a  Fifh-Kettle  on  the  Fire,  with  Water  enough  to  boil  if, 
a  good  Handful  of  Salt,  a  Pint  of  Vinegar,  a  Buadle  of  Sweet 
Herbs,  and  a  Piece  of  Horfe-raddifh.  Let  it  boil  a  Quarter  of  an 
Hour,  then  put  in  the  Head,  and  when  you  are  lure  it  is  enough, 
lift  up  the  Fifh-plate  with  the  Fifh  on  it,  fet  it  acrofs  the  Kettle 
to  drain,  then  lay  it  in  your  Difh  and  lay  the  Liver  on  one  Side. 
Garnifh  with  Lemon  and  Horle-raddiffe  leraped  •  melt  lome  But¬ 
ter,  with  a  little  of  the  Fifh  Liquor,  an  Anchovy,  Oyfters,  or 
Shrimps,  or  juft:  what  you  faucy. 

To  flew  Cod. 

CJT  your  Cod  into  Slices  an  Inch  thick,  lay  them  in  the  Bot¬ 
tom  of  a  large  Stew-pan  5  feafon  them  with  Nutmeg,  beaten 
Pepper  and  Salt,  a  Bundle  of  Sweet  Herbs  and  an  Onion,  Half  a 
Pint  of  White  Wine  and  a  Quarter  of  a  Pint  of  Water  5  cover  it 
dole,  and  let  it  fimmer  loftly  for  five  or  fix  Minutes,  then  fqueeze 
in  the  Juice  of  a  Lemon,  put  in  a  few  Oyfters  and  the  Liquor 
{trained,  a  Piece  of  Butter  as  big  as  an  Egg  rolled  in  Flour,  and 
a  Blade  or  two  of  Mace,  cover  it  clofe  and  let  it  ftew  foftly,  fhak* 
ing  the  Pan  often.  When  it  is  enough,  take  out  the  Sweet  Herbs 
and  Onion,  and  difh  it  up  j  pour  the  Sauce  over  it,  and  garnifh 
with  Lemon. 
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To  fricafey  Cod. 

ET  the  Sounds,  blanch  them,  then  make  them  very  clean 
and  cut  them  into  little  Pieces.  If  they  he  dried  Sounds,  you 
muft  firft  boil  them  tender.  Get  fome  of  the  Rows,  blanch  them 
and  w  a  hi  them  clean,  cut  them  into  round  Pieces  about  an  Inch 
thick,  with  lome  of  the  Livers,  an  equal  Quantity  of  each,  to 
make  a  handiome  Difh,  and  a  Piece  of  Cod  about  one  Pound  in 
the  Middle.  Put  them  into  a  Stew-pan,  fealon  them  with  a  little 
beaten  Mace,  grated  Nutmeg  and  Salt,  a  little  Bundle  of  Sweet 
Herbs,  an  Onion,  and  a  Quarter  of  a  Pint  of  Fifh-Broth  or  boiling 
Water 3  cover  them  clofe,  and  let  them  hew  a  few  Minutes:  Then 
put  in  Half  a  Pint  of  Red  Wine,  a  few  Oyfters  with  the  Liquor 
ftrained,  a  Piece  of  Butter  rolled  in  Flour,  ihake  the  Pan  round 
and  let  them  flew  foftly  till  they  are  enough,  take  out  the 
Sweet  Herbs  and  Onion,  and  difh  it  up.  Garnifh  with  Lemon. 
Or  you  may  do  them  White  thus  5  inltead  of  Red  Wine  add 
White,  and  a  Quarter  of  a  Pint  of  Cream. 

7o  bale  a  Cod's  Head. 

'GUTTER  the  Pan  you  intend  to  bake  it  in,  make  your  Head 
•D  very  clean,  lay  it  in  the  Pan,  put  in  a  Bundle  of  Sweet  Herbs, 
an  Onion  Ruck  with  Cloves,  three  or  four  Blades  of  Mace,  Half  a 
large  Spoonful  of  Black  and  White  Pepper,  a  Nutmeg  br ailed,  a 
Quart  of  Water,  a  little  Piece  of  Lemon-peel,  and  a  little  Piece 
of  Horfe-raddifh.  Flour  your  Head,  grate  a  little  Nutmeg  over 
it,  flick  Pieces  of  Butter  all  over  it  and  throw  Rafpings  all-over 
that.  Send  it  to  the  Oven  to  bake.  When  it  is  enough,  take  it 
out  of  that  Difh,  and  lay  it  carefully  into  the  Difh  you  intend  to 
lerve  it  up  in.  Set  the  Difh  over  boiling  Water,  and  cover  it  with 
a  Cover  to  keep  it  hot.  In  the  mean  Time  be  quick,  pour  all  the 
Liquor  out  of  the  Difh  it  was  baked  in  into  a  Sauce- pan,  let  it 
on  the  Fire  to  boil  three  or  four  Minutes,  then  ftrain  it  and  put  to 
it  a  Gill  of  Red  Wine,  two  Spoonfuls  of  Catchup,  a  Pint  of 
•Shrimps,  Half  a  Pint  of  Oyfters,  or  Mujjels,  Liquor  and  all,  but 
firft  ftrain  it,  a  Spoonful  of  Mufhroom- pickle,  a  Quarter  of  a 
Pound  of  Butter  rolled  in  Flour,  llir  it  ail  together  till  it  is  thick 
and  boils  3  then  pour  it  into  the  Difh,  have  ready  fome  Toaft  cut 
Three-corner-ways  and  fry’d  crifp.  Stick  Pieces  about  the  Head 
and  Mouth,  and  lay  the  reft  round  the  Head.  Garnifh  with  Lemon 
notched,  feraped  Horfe-raddifh,  and  Parflev  crilped  in  a  Plate  be- 
fore  the  Fire,  Lay  one  Slice  of  Lemon  on  the  Head,  and  ferve  it 
up  hot.. 
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To  broil  Shrimp,  Cod,  Salmon,  Whiting,  or  Had¬ 
docks. 

T^LOUR  it,  and  have  a  quick  dear  Fire,  fet  your  Gridiron 
■*“  high,  broil  it  of  a  fine  Brown,  lay  it  in  your  Difh,  and  for 
Sauce  have  good  melted  Butter.  Take  aLobfter,  bruife  the  Body 
in  the  Butter,  cut  the  Meat  fmall,  put  all  together  into  the 
melted  Butter,  make  it  hot  and  pour  into  your  Difh,  or  into 
Batons.  Garnifh  with  Horfe-raddifh  and  Lemon. 

\ 

Or  Oyfter-Sauce  made  thus . 

#TiAKE  Half  a  Pint  of  Oyfters,  put  them  into  a  Sauce-pan  with 
-*■  their  own  Liquor,  two  or  three  Blades  of  Mace.  Let  them 
fimmer  till  they  are  plump,  then  with  a  Fork  take  out  the 
Oyfters,  ftrain  the  Liquor  to  them,  put  them  into  the  Sauce-pan 
again,  with  a  Gill  of  White  Wine  hot,  a  Pound  of  Butter  rolled 
in  a  little  Flour;  lhake  the  Sauce-pan  often,  and  when  the  Butter 
is  melted,  give  it  a  boil  up, 

Muftei-Sauce  made  thus  is  very  good,  only  you  muft  put  them 
into  a  Stew-pan,  and  cover  them  dole  ;  firft  to  open,  and  fearch 
that  there  be  no  Crabs  under  the  Tongue. 

Or  a  Spoonful  of  Walnut-Pickle  in  the  Butter  makes  the  Sauce 
good,  or  a  Spoonful  of  either  Sort  of  Catchup,  or  Horfe-raddifh. 
Sauce. 

Melt  your  Butter,  fcrape  a  good  deal  of  Hcfrfe-raddifh  fine,  put  it 
into  the  melted  Butter,  grate  Half  a  Nutmeg,  beat  up  the  Yolk  of 
an  Egg  with  one  Spoonful  of  Cream,  pour  it  into  the  Butter,  keep 
it  ftirring  till  it  boils,  then  pour  it  direftly  into  your  Bafon. 

To  drefs  little  Fifh. 

k  S  to  all  Sorts  of  little  Fifh,  luch  as  Smelts,  Roch,  they 
fhould  be  fry’d  dry  and  of  a  fine  Brown,  and  nothing  but 
plain  Butter.  Garnifh  with  Lemon. 

And  to  boiled  Salmon  the  fame,  only  garnifh  with  Lemon 
and  Horfe-raddifh. 

And  with  all  boiled  Fifh,  you  fhould  put  a  good  deal  of  Salt 
and  Horfe-raddifh  in  the  Water;  except Mackrel,  with  which  put 
Salt  and  Mint,  Parfley  and  Fennel,  which  you  muft  chop  to  put 
into  the  Butter,  and  dome  love  fcalded  Gooleberries  with  them. 
And  be  fure  to  boil  your  Fifh  well ;  but  take  great  Care  they 
don’t  break. 
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To  broil  Mackrel. 

/^LEAN  them,  cut  off  the  Heads,  fplit  them,  fealon  them  with 
^  Pepper  and  Salt,  flour  them,  and  broil  them  of  a  fine  light 
Brown.  Let  your  Sauce  be  plain  Butter. 

To  broil  Weavers, 

GUT  them  and  wafh  them  clean,  dry  them  in  a  clean  Cloth, 
flour  them,  then  broil  them  and  have  melted  Butter  in  a  Cup. 
They  are  fine  Fifh,  and  cut  as  firm  as  a  Soal ;  but  you  muft  take 
Care  not  to  hurt  yourlelf  with  the  two  fliarp  Bones  in  the  Head. 

To  boil  a  Turbutt. 

LAY  it  in  a  good  deal  of  Salt  and  Water  an  Hour  or  two,  and  if 
it  is  not  quite  fweet,  fhift  your  Water  five  or  fix  Times;  fin 
-put  in  a  good  deal  of  Salt  in  the  Mouth  and  Belly. 

3n  the  meanTime  let  on  your  Fifh- Kettle  with  clean  Water  and 
Salt,  a  little  Vinegar,  and  a  Piece  of  Horfe-raddi/h.  When  the 
Water  boils,  lay  the  Turbutt  on  a  Fifh-Plate,  put  it  into  the  Ket¬ 
tle,  let  it  be  well  boiled,  but  take  great  Care  it  is  not  too  much 
done  ;  when  enough,  take  off  the  Fifh-Kettle,  let  it  before  the 
Fire-,  then  carefully  lift  up  the  Fifh-Plate  and  fet  it  acrols  the  Ket¬ 
tle  to  drain:  In  the  mean  Time  melt  a  good  deal  of  frefh  Butter, 
and  bruife  in  either  the  Body  of  one  or  two  Lobfters,  and  the 
Meat  cut  (mail,  then  give  it  a  boil  and  pour  it  into  Bafons.  This 
is  the  bell  Sauce  ;  but  you  may  make  what  you  pleaie.  Lay  the 
.Fifh  in  the  Difh.  Garnifh  with  (craped  Hqrle-raddifh  and 
Lemon,  and  pour  a  few  Spoonfuls  of  Sauce  over  it. 

To  bake  a  Turbutt. 

HP AKE  a  Difh  the  Size  of  your  Turbutt,  rub  Butter  all  over  it 
thick,  throw  a  little  Salt,  a  little  beaten  Pepper  and  Half  a 
large  Nutmeg,  fome  Parfley  minced  fine  and  throw  all  over,  pour 
in  a  Pint  of  Wine,  cut  off  theHead  andTail,  lay  the  Turbutt  into 
the  Difh,  pour  another  Pint  of  W  hite  W ine  all  over  it,  grate  the 
other  Half  of  the  Nutmeg  over  it,  and  a  little  Pepper,  lome  Salt 
and  chopped  Parfley.  Lay  a  Piece  of  Butter  here  and  there  all 
over,  and  throw  a  little  Flour  all  over,  and  then  a  good  many 
Crumbs  of  Bread.  Bake  it,  and  be  lure  that  it  is  of  a  fine  Brown ; 
then  lay  it  in  your  Difh,  ffir  the  Sauce  in  your  Difh  all  together, 
pour  it  into  a  Sauce-pan,  fhake  in  a  little  Flour,  let  it  boil,  then 
Air  in  a  Piece  of  Butter  and  two  Spoonfuls  of  Catchup,  let  it  boil 

and  pour  it  into  Baiuns.  Garnifh  your  Difh  with  Lemon  5  you 
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mav  add  what  you  fancy  to  the  Sauce,  as  Shrimps,  Anchovies, 
Muihrooms,  If  a  fmali  Turbutt,  Half  the  Wine  will  do  ;  it 
eats  finely  thus:  Lay  it  in  a  Difh,  skim  off  all  the  Fat,  and  pour 
the  reft  over  it.  Let  it  ftand  till  cold,  and  it  is  good  with 
Vinegar,  and  a  fine  Difh  to  fet  out  a  cold  Table# 

To  drefs  a  Jole  of  polled  Salmon. 

T  AY  it  in  frelhWater  all  Night,  then  lay  it  in  aFifh-Plate,  put 
it  into  a  large  Stew-pan,  fealon  it  with  a  little  Whole  Pepper, 
a  Blade  or  two  of  Mace  in  a  coarfe  Muflin  Rag  tied,  a  Whole 
Onion,  a  Nutmeg  bruifed,  a  Bundle  of  Sweet  Herbs  and  Parfley* 
a  little  Lemon-peel,  put  to  it  three  large  Spoonfuls  of  Vinegar,  a 
Pint  of  White  Wine,  and  a  Quarter  ot  a  Pound  of  frefh  Butter 
rolled  in  Fk>ur;  cover  itclofe,  and  let  it  fimmerover  a  flow  Fire 
for  a  Quarter  of  an  Hour,  then  carefully  take  up  your  Salmon,  and 
lay  it  in  your  Difh,  let  it  over  hot  Water  and  cover  it.  In  the 
mean  Time  let  your  Sauce  boil  till  it  is  thick  and  good.  Take 
out  the  Spice,  Onion  and  Sweet  Herbs,  and  pour  it  over  the 
Filh.  Garni ih  with  Lemon. 


To  broil  Salmon# 


CUT  frefh  Salmon  into  thick  Pieces,  flour  them  ’and  broil 
them,  lay  them  in  your  Difh,  and  have  plain  melted  Butter 
in  a  Cup. 


Baled  Salmon# 

qpAKE  a  little  Piece  cut  into  Slices,  about  an  Inch  thick,  butter 
the  Difh  that  you  would  lerve  it  to  Table  on,  lay  the 
Slices  in  the  Difh,  take  off  the  Skin,  make  a  Force-Meat  thus : 
Take  the  Flefh  of  an  Eel,  the  Flefh  of  a  Salmon,  an  equal  Quan¬ 
tity,  beat  it  in  a  Mortar,  leaibn  it  with  beaten  Pepper,  Salt,  Nut¬ 
meg,  two  or  three  Cloves,  fome  Parfley,  a  few  Muihrooms,  and  a 
Piece  of  Butter,  ten  or  a  dozen  Coriander-feeds  beat  fine.  Beat  all 
together,  boil  the  Crumb  of  a  Halfpenny  Roll  in  Milk,  beat  up 
four  Eggs,  ftir  it  together  till  it  is  thick,  let  it  cool  and  mix  it 
well  together  with  the  reft;  then  mix  all  together  with  four  raw 
Eggs,  on  every  Slice  lay  this  Force-Meat  all  over,  pour  a  very 
little  melted  Butter  over  them  and  a  few  Crumbs  of  Bread,  lay  a 
Cruft  round  the  Edge  of  the  Di/h,  and  ftick  Oyfters  round  upon 
its  Bake  it  in  an  Oven,  and  when  it  is  of  a  very  fine  Brown  ierve 
it  up  *  pour  a  little  plain  Butter,  with  a  little  Red  Wine  in  it, 
into  the  Difh,  and  the  Juice  of  a  Lemon:  Or  you  may  bake  it  in 
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any  Difh,  and  when  it  is  enough  lay  the  Slices  into  another  Difh. 
Pour  the  Butter  and  Wine  into  the  Difh  it  was  baked  in,  give  it 
a  boil  and  pour  it  into  the  Difh.  Garniih  with  Lemon.  "I  his 
is  a  fine  Difh,  fqueeze  the  Juice  of  a  Lemon  in. 

To  broil  Mackrel  Whole. 

CUT  off  their  Heads,  gut  them,  wafh  them  clean,  pull  out  the 
Row  at  the  Neck-end,  boil  it  in  a  little  Water,  then  bruife  it 
with  a  Spoon,  beat  up  the  Yolk  of  an  Egg,  with  a  little  Nutmeg, 
a  little  Lemon-peel  cut  fine,  a  little  Thyme,  fome  Parfley  boiled 
and  chopped  fine,  a  little  Pepper  and  Salt,  a  few  Crumbs  of 
Bread  :  Mix  all  well  together,  and  fill  the  Mackrel  3  flour  it 
well,  and  broil  it  nicely.  PLet  your  Sauce  be  plain  Butter,  with 
a  little  Catchup  or  Walnut- Pickle. 

To  broil  Herrings. 

QCALE  them,  gut  them,  cut  off  their  Heads,  wafh  them  cleafi, 
dry  them  in  a  Cloth,  flour  them  and  broil  them,  but  with 
your  Knife  juft  notch  them  acrofs :  Take  the  Heads  and  mafh 
them,  boil  them  in  Small  Beer  or  Ale,  with  a  little  Whole  Pepper 
and  Onion.  Let  it  boil  a  Quarter  of  an.  Hour,  then  if  rain  it, 
thicken  it  with  Butter  and  Flour  and  a  good  deal  of  Muffard. 
Lay  the  Fifh  in  the  Difh,  and  pour  the  Sauce  into  a  Bafon,  or 
plain  melted  Butter  and  Muffard. 

To  fry  Herrings. 

CLEAN  them  as  above,  fry  them  in  Butter,  have  ready  a  good 
many  Onions  peeled  and  cut  thin.  Fry  them  of  a  light  Brown 
with  the  Herrings  3  lay  the  Herrings  in  your  Difh,  and  the 
Onions  round,  Butter  and  Muffard  in  a  Cup.  You  muff  do  them 
with  a  quick  Fire.  1 

To  drefs  Herring  and  Cabbage. 

OOIL  your  Cabbage  tender,  then  put  it  into  a  Sauce- pan,  and 
chop  it  with  a  Spoon  3  put  in  a  good  Piece  of  Butter,  let  it  flew, 
flirting  left  it  fhould  burn.  Take  lome  Red  Herrings  and  Ipiit 
them  open,  and  toaff  them  before  the  Fire  till  they  are  hot 
through.  Lay  the  Cabbage  in  a  Difh  and  lay  the  Herring  on  it, 
and  fend  it  to  Table  hot. 

Or  pick  your  Herring  from  the  Borjes,  and  throw  all  over  your 
Cabbage.  Have  ready  a  hot  Iron,  and  juft  hold  it  over  the  Her¬ 
ring  to  make  it  hot,  and  lend  it  away  quick. 

'  To 
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To  malce  Water-Sokey. 

^T^AKE  fome  of  the  fmalleft  Plaife  or  Flounders  you  can  get* 
wafh  them  clean,  cut  the  Fins  clofe,  put  them  into  a  Stew- 
pan,  put  juft  Water  enough  to  boil  them  in,  a  little  Salt  and  a 
Bunch  of  Parfley;  when  they  are  enough,  fend  them  to  Table  in 
a  Soop-Difh,  with  the  Liquor  to  keep  them  hot.  Have  Parfley 
and  Butter  in  a  Cup. 

To  ftew  Eels. 

QK1N,  gut  and  wafh  them  very  clean  in  fix  or  eight  Waters,  t© 
^  wafh  away  all  the  Sand  ;  then  cut  them  in  Pieces,  about  as  loiyg 
as  your  Finger,  put  juft  Wafer  enough  for  Sauce,  put  in  a  fmall 
Onion  ftuck  with  Cloves,  a  little  Bundle  of  Sweet  Herbs,  a  Blade 
or  two  of  Mace,  and  fome  Whole  Pepper  in  a  thin  Muffin  Rag* 
Cover  it  dole,  and  let  them  ftew  very  ioftly. 

Look  at  them  now  and  then,  put  in  a  little  Piece  of  Butter 
rolled  in  Flour  and  a  little  chopped  Parfley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  Onion,  Spice  and 
Sweet  Herbs.  Put  in  Salt  enough  to  feafon  it.  Then  difh  them 
up  with  the  Sauce. 

a 

To  ftew  Eels  with, Broth. 

/^LEANSE  your  Eels  as  above,  put  them  into  /  a  Sauce-pan, 
with  a  Blade  or  two  of  Mace  and  a  Cruft  of  Bread.  Put  juft 
Water  enough  to  cover  them  clofe,  let  them  ftew  very  foft'ly  * 
when  they  are  enough,  difh  them  up  with  the  Broth,  and  have  a 
little  plain  melted  Butter  in  a  Cup  to  eat  the  Eels  with.  The 
Broth  will  be  very  good,  and  is  fit  for  weakly  and  confumptive 
Conftitutions. 

To  drefs  a  Pike. 

UT  if,  clearde  it  and  make  very  clean,  then  turn  it  round 
with  theTail  in  the  Mouth,  lay  it  in  a  little  Difh,  cutToafb 
Three-corner-ways,  fill  the  Middle  with  them,  flour  it  and  flick 
Pieces  of  Butter  ail  over;  then  throw  a  little  more  Flour,  and  lend 
it  to  the  Oven  to  bake  :  Or  it  will  do  better  in  a  Tin  Oven  before 
the  Fire,  then  you  can  bafte  it  as  you  will.  When  it  is  done  lay 
it  in  your  Difh,  and  have  ready  melted  Butter,  with  an  Anchovy 
difTolved  in  it,  and  a  fewOyfters  or  Shrimps  ;  and  if  there  is  any 
Liquor  in  the  Difh  it  was  baked  in,  add  it  to  the  Sauce  and  put 
in  juft  what  you  fancy.  Pour  your  Sauce  into  the  Difh.  Garm/h 

it 
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it  with  Toaft  about  the  Fifh,  and  Lemon  about  the  Djfli.  You 
/hould  have  a  Pudding  in  the  Belly,  made  thus:  T  ake  grated 
Bread,  two  hard  Eggs  chopped  fine,  Half  a  Nutmeg  grated,  a 
little  Lemon-peel  cut  fine,  and  either  the  Row  or  Liver,  or  both, 
if  any,  chopped  fine  }  and  if  you  have  none,  get  either  the  I  lece 
of  the  Liver  of  a  Cod,  or  the  Row  of  any  Fiih,  mix  them  all 
together  with  a  raw  Egg  and  a  good  Piece  of  Butter.  Roll  it  up, 
and  put  it  into  the  Fifh’s  Belly  before  you  bake  it.  A  Haddock 
done  this  Way  eats  very  well. 

To  broil  Haddocks,  when  they  are  in  High  Seafon . 

OCALE  them,  get  and  wafh  them  clean,  don’t  rip  open  their 
15  Bellies,  but  take  the  Guts  out  with  the  Gills,  dry  them  in  a 
clean  Cloth  very  well  :  If  there  be  any  Row  or  Liver  take  it  out, 
but  put  it  in  again  $  flour  them  well,  and  have  a  clear  good  Fire. 
Let  your  Gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick 
two  or  three  Times  for  fear  of  flicking  5  then  let  one  Side  be 
enough*  and  turn  the  other  Side.  When  that  is  done,  lay  them 
In  your  Difh,  and  have  plain  Butter  in  a  Cup. 

They  eat  finely  laired  a  Day  or  two  before  you  drels  them,  and 
hung  up  to  dry,  or  boiled  with  Egg-Sauce*  ^6iwcajllc  is  a  fa¬ 
mous  Place  for  falted  Haddocks.  T  hey  come  in  Barrels,  and  keep 
a  great  while. 

To  broil  Cod-Sounds. 

YOU  mult  firfl  lay  them  in  hot  Water  a  few  Minutes  §  take 
them  out  and  rub  them  wrell  with  Salt,  to  take  off  the  Skin 
and  Black  Dirt,  then  they  will  look  White,,  then  put  them  in 
Water  and  give  them  a  boil.  Take  them  out  and  flour  them  well. 
Pepper  and  Salt  them,  and  broil  them.  When  they  are  enough, 
lay  them  in  your  Difh,  and  pour  melted  Butter  and  Muflard  into 
the  Difh.  Broil  them  Whole. 

T 9  frieafey  Cod-Sounds. 

CLEAN  them  very  well  as  above,  then  cut  them  into  little 
pretty  Pieces,  boil  them  tender  in  Milk  and  Water,  then 
throw  {hem  into  a  Cullender  to  drain,  put  them  into  a  clean 
Sauce-pan,  fealon  them  with  a  little  beaten  Mace  and  grated  Nut¬ 
meg,  and  a  very  little  Salt  5  pour  to  them  juft  Cream  enough  for 
Sauce  and  a  good  Piece  of  Butter  rolled  in  Flour,  keep  11  taking 
your  Sauce-pan  round  all  the  Time  till  it  is  thick  enough :  Then 
difh  it  up,  and  garnifh  with  Lemon. 

To 
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To  drefs  Salmon  au  Court-Bouillon. 

AFTER  having  wafhed  and  made  your  Salmon  very  clears 
(core  the  Sides  pretty  deep,  that  it  may  take  the  Sealbn,  take 
a  Quarter  of  an  Ounce  or  Mace,  a  Quarter  of  an  Ounce  of  Cloves, 
a  Nutmeg,  dry  them  and  beat  them  fine,  a  Quarter  of  an  Ounce 
of  Black  Pepper  beat  fine,  and  an  Ounce  of  Salt.  Lay  the  Salmon 
in  a  Napkin,  leafon  it  well  with  this  Spice,  cut  iome  Lemon- 
peel  fine  and  Parfley,  throw  all  over,  and  in  the  Notches  put 
about  a  Pound  of  frefh  Butter  rolled  in  Flour,  roll  it  up  tight  in 
the  Napkin,  and  bind  it  about  with  Packthread.  Put  it  in  a 
Fifh-Kettle,  juft  big  enough  to  hold  it,  pour  in  a  Quart  of 
White  Wine,  a  Quart  of  Vinegar,  and  as  much  Water  as  will 
juft  boil  it. 

Set  it  over  a  quick  Fire,  cover  itclofej  when  it  is  enough, 
which  you  mu  ft  judge  by  the  Btgnefs  of  your  Salmon,  fet  it  over 
a  Stove  to  ftew  till  you  are  ready.  Then  have  a  clean  Napkin  fold¬ 
ed  in  the  Difh  it  is  to  lay  in,  turn  it  out  of  the  Napkin  it  was 
boiled  in  on  the  other  Napkin.  Garnifh  the  Difh  with  a  good 
deal  of  Parfley  criiped  before  the  Fire. 

For  Sauce  have  nothing  but  plain  Butter  in  a  Cup,  or  Horfe- 
raddifh  and  Vinegar.  Serve  it  up  for  a  Firft  Courle. 

To  drefs  Salmon  a  la  Braife. 

ITV4KE  a  fine  large  Piece  of  Salmon,  or  a  large  Salmon-Trout, 
A  make  a  Pudding  thus:  Take  a  large  Eel,  make  it  clean,  flit  it 
open,  take  out  the  Bone,  and  take  all  the  Meat  clean  from  the 
Bone,  chop  it  fine,  with  two  Anchovies,  a  little  Lemon-peel  cut 
fine,  a  little  Pepper,  and  a  grated  Nutmeg  with  Parfley  chopped, 
and  a  very  little  Bit  of  Thyme,  a  few  Crumbs  of  Bread,  the  Yolk: 
of  an  hard  Egg  chopped  fine  ;  roll  it  up  in  a  Piece  of  Butter,  and 
put  it  into  the  Belly  of  the  Fifh,  few  it  up,  lay  it  in  an  oval  Stew- 
pan,  or  little  Kettle  that  will  juft  hold  it,  take  Haifa  Pound  of 
frefh  Butter,  put  it  into  a  Sauce-pan,  when,it  is  melted  fhake  in  a 
Handful  of  Flour,  ftir  it  till  it  is  a  little  brown,  then  pour  to  it  a 
Pint  of  Fifh  Broth,  ftir  it  together,  pour  it  to  the  Filh,  with  a 
Bottle  of  White  Wine.  Seafon  it  with  Salt  to  your  Palate,  put 
fome  Mace,  Cloves,  and  Whole  Pepper  into  a  coarfe  Muffin  Rag, 
tye  if,  put  to  the  Fifh  an  Onion,  and  a  little  Bundle  of  Sweet 
Herbs,  Cover  it  dole,  and  let  it  ftew  very  foftly  over  a!  flow  Fire, 
put  in  feme  frefh  Mu fhrooms,  or  pickled  ones  cut  fmall,  an  Ounce 
of  Truffles  and  Morels  cut  l'mall,  let  thein  all  ftew  together,  when 
it  is  enough,  take  up  your  Salmon  carefully,  lay  it  in  your  Difh, 

and 
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and  pour  the  Sauce  all  over.  Garnifih  with  (craped  Horfe-raddifh 
and  Lemon  notched,  (erve  it  up  hot.  *1  his  is  a  fine  Difh  for  a 
firft  Courle. 

Salmon  in  Cafes. 

CUT  your  Salmon  into  little  Pieces,  fuch  as  will  lay  rolled  in 
Half  Sheets  of  Paper.  Seafon  it  with  Pepper,  Salt  and  Nut¬ 
meg  3  butter  the  Infide  of  the  Paper  well,  fold  the  Paper  fo  as  no¬ 
thing  can  come  out,  then  lay  them  on  a  1  in  Plate  to  be  baked, 
pour  a  little  melted  Butter  over  the  Papers,  and  then  Crumbs  of 
Bread  all  over  them.  Don’t  let  your  Oven  be  too  hot,  for  fear  of 
burning  the  Paper.  A  Tin  Oven  before  the  Fire  does  bell.  When 
you  think  they  are  enough,  (erve  them  up  juft  as  they  are.  There 
will  be  Sauce  enough  in  the  Papers. 

To  drefs  Flat  Fifti. 

TN  drafting  all  Sorts  of  fiat  Fifii,  take  great  Care  in  the  boiling 
A  of  them,  be  lure  to  have  them  enough,  but  don  t  let  them  be 
broke }  mind  to  put  a  good  deal  of  Salt  in,  and  Horfe-raddifh  in 
the  Water,  let  your  Fifti  be  well  drained,  and  nftnd  to  cut  the 
Fins  oft.  When  you  fry  them,  let  them  be  well  drained  in  a  Cloth 
and  floured,  and  fry  them  of  a  fine  light  Brown,  either  in  Oil  or 
Butter.  If  there  be  any  Water  in  your  Difii  with  the  boiled 
Fifii,  take  it  out  with  a  Sponge. .  As  to  your  fry’d  Fifti,  a  coarie 
Cloth  is  the  bell;  Thing  to  drain  it  on. 
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To  drefs  Salt  Fifti. 

LD  Ling,  which  is  the  beft  Sort  of  Salt  Fifti,  lay  it  in  Water 
twelve  Hours,  then  lay  it  twelve  Hours  on  a  Board,  and 
then  twelve  more  in  Water.  When  you  boil  it  put  it  into  the 
Water  cold:  If  it  is  good,  it  will  take  about  fifteen  Minutes  boil¬ 
ing  loftly.  Boil  Parinips  very  tender,  (crape  them,  and  put  them 
into  a  Sauce-pan,  put  to  them  (ome  Milk,  ftir  them  till  thick, 
then  ftir  in  a  good  Piece  of  Butter,  and  a  little  Salt  3  when  they 
are  enough  lay  them  in  a  Plate,  the  Fifti  by  itlelfdry,  and  Butter 
and  hard  Eggs  chopped  in  a  Bafon.  .  , 

As  to  Water-Cod,  that  need  only  be  boiled  and  well  skimmed. 
Scotch  Haddocks  you  mu  ft  lay  in  Water  all  Night.  You  may 
boil  or  broil  them.  If  you  broil,  you  mud  (plit  them  in  two.  You 
may  garni fh  your  Difties  with  hard  Eggs  and  Parfnips. 
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To  drefs  Lampreys. 

^pHB  bell  of  this  Sort  of  Fifh  are  taken  in  the  River  Severn  r; 

L  and,  when  they  are  in  Sealon,  the  Fifhmongers  and  others  in 
London ,  have  them  from  Gloucester.  But  if  you  are  where  they 
are  to  be  had  frefh,  you  may  drefs  them  as  you  pleaie. 

To  fry  Lampreys. 

BLEED  them  and  (ave  the  Blood,  then  wafh  them  in  hot  Wa¬ 
ter  to  take  off  the  Slime,  and  cut  them  to  Pieces.  Fry  them 
in  a  little  frefh  Butter  not  quite  enough,  pour  out  the  Fat,  put  in 
a  little  White  Wine,  give  the  Pan  a  Shake  round,  lealon  it  with 
Whole  Pepper,  Nutmeg,  Salt,  Sweet  Herbs  and  a  Bay-Leaf,  put  in 
a  few  Capers,  a  good  Piece  of  Butter  rolled  in  Flour,  and  the 
Blood;  give  the  Pan  a  Shake  round  often,  and  cover  them  clofe. 
When  you  think  they  are  enough  take  them  out,  Brain  the  Sauce, 
then  give  them  a  boil  quick,  fqueeze  in  a  little  Lemon  and  pour 
over  the  Fifh.  Garnifh  with  Lemon,  and  drefs  them  juft  what 
Way  you  fancy. 

To  ptchcock  Eels. 

you  muff  fplit  a  large  Eel  down  the  Back,  and  joint  the 
Bones,  cut  it  in  two  or  three  Pieces,  melt  a  little  Butter,  put 
in  a  little  Vinegar  and  Salt,  let  your  Eel  lay  in  two  or  three  Mi¬ 
nutes  ;  then  take  the  Pieces  up  one  by  one,  turn  them  round  with 
a  little  fine  Skewer,  roll  them  in  Crumbs  of  Bread,  and  broil 
them  of  a  fine  Brown.  Let  your  Sauce  be  plain  Butter,  with 
the  Juke  of  Lemon. 

To  fry  Eels. 

MAKE  them  very  clean,  cut  them  into  Pieces,  feafon  them 
with  Pepper  and  Salt,  flour  them  and  fry  them  in  Butter. 
Let  your  Sauce  be  plain  Butter  melted,  with  the  Juice  of  Lemon. 
Be  fure  they  be  well  drained  from  the  Fat  before  you  lay  them 
in  the  Difh. 

To  broil  Eels. 

TAKE  a  large  Eel,  skin  it  and  make  it  very  clean.  Open  the 
Belly,  cut  it  in  four  Pieces,  take  the  Tail-end,  ffrip  off  the 
Flefh,  beat  it  in  a  Mortar,  lealon  it  wirh  a  little  beaten  Mace,  a 
Tittle  grated  Nutmeg, 1  Pepper  and  Salt,  a  little  Parfley  and  Thyme* 
a  little  Lem*on-peel,  an  equal  Quantity  of  Crumbs  of  Bread,  roll 
it  in  a  little  Piece  of  Butter;  then  mix  it  again  with  the  Yolk  of 

A  a  an 


iso  The  Art  of  Cookery, 

an  Egg,  roll  it  up  again,  and  fill  the  three  Pieces  of  Belly  with  it. 
Cut  the  Skin  of  the  Eel,  wrap  the  Pieces  in  and  few  up  the  Skm. 
Broil  them  well,  have  Butter  and  an  Anchovy  for  Sauce,  with  the 
Juice  of  Lemon. 

To  farce  Eels  'with  White  Sauce. 

SKIN  and  clean  your  Eel  well,  pick  off  all  the  Flefh  clean  from 
the  Bone,  which  you  muff  leave  Whole  to  the  Head.  Take  the 
Elefh,  cut  it  lmali  and  beat  it  in  a  Mortar  $  then  take  Half  the 
Quantity  of  Crumbs  of  Bread,  beat  it  with  theFifh,  lealon  it  with 
Nutmeg  and  beaten  Pepper,  an  Anchovy,  a  good  deal  of  Parfley 
chopped  fine,  a  few  Truffles  boiled  tender  in  a  very  little  Water, 
chop  them  fine,  put  them  into  the  Mortar  with  the  Liquor  and  a 
lew  Mufhrooms :  Beat  it  well  together,  mix  in  a  little  Cream, 
then  take  it  out  and  mix  it  well  together  with  your  Hand,  lay  it 
round  the  Bone  in  the  Shape  of  the  Eel,  lay  it  on  a  buttered  Pan, 
drudge  it  well  with  fine  Crumbs  of  Bread  and  bake  it.  When  it 
is  done,  lay  it  carefully  in  your  Diih,  have  ready  Half  a  Pint  of 
Cream,  a  Quarter  of  a  Pound  of  frefh  Butter,  ftir  it  oneWay  till 
it  is  thick,  pour  it  over  your  Eels  and  garnifh  with  Lemon. 


To  drefs  Eels  'With  Brown  Sauce. 

CKIN  and  clean  a  large  Eel  very  well,  cut  it  in  Pieces,  put  it  into 
^  a  Sauce-pan  or  Stew-pan,  put  to  it  a  Quarter  of  a  Pint  of  Wa¬ 
ter,  a  Bundle  of  Sweet  Herbs,  an  Onion,  iome  Whole  Pepper,  a 
Blade  of  Mace  and  a  little  Salt.  Cover  it  clofe,  and  when  it  begins 
to  fimmer,  put  in  a  Gill  of  Red  Wine,  a  Spoonful  of  Muihroom- 
Pickle,  a  Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Floury  cove? 
it  dole,  and  let  it  flew  till  it  is  enough,  which  you  will  know  by 
the  Eel  being  very  tender.  Take  up  your  Eel,  lay  it  in  a  D|fh, 
if  rain  your  Sauce,  give  it  a  boil  quick,  and  pour  it  over  your 
jFifh.  You  mu  ft  make  Sauce  according  to  the  Larger,  eis  of  your 
Lei,  more  or  lels.  Garnifh  with  Lemon. 


To  roafi  a  Piece  of  Frefh  Sturgeon. 

■jT^ET  a  Piece  of  frefh  Sturgeon,  of  about  eight  or  ten  Pounds, 
^  let  it  lay  in  Water  and  Salt  fix  or  eight  Hours,  with  its 
Scales  on  *  then  faften  it  on  the  Spit,  and  bafte  it  well  with  Butter 
for  a  Quarter  of  an  Flour,  then  with  a  little  Flour,  then  grate  a 
Nutmeg  all  over  it,  a  little  Mace  and  Pepper  beaten  fine,  and  Salt 
thrown  over  it,  and  a  few  Sweet  Herbs  dried  and  powdered  fine, 
and  then Crumbsof  Bread  5  then  keep  balling  a  little,  and  drudging 
r-*  .  «  with 
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■with  Crumbs  of  Bread,  and  what  falls  from  it  till  it  is  enough® 
In  the  mean  Time  prepare  this  Sauce:  Take  a  Pint  of  Water,  an 
Anchovy,  a  little  Piece  of  Lemon-peel,  an  Onion,  a  Bundle  of 
Sweet  Herbs,  Mace,  Cloves,  Whole  Pepper,  Black  and  White,  a 
little  Piece  of  Horle-raddifh  3  cover  it  dole,  let  it  boil  a  Quarter 
of  an  Hour,  then  drain  it,  put  it  into  theSauce-pan  again,  pour  in 
a  Pint  of  White  Wine,  about  a  dozen  Oyfters  and  the  Liquor,  two 
Spoonfuls  of  Catchup,  two  of  Walnut-Pickle,  the  Infide  of  a  Crab 
bruiled  fine  or  Loblter,  Shrimps  or  Prawns,  a  good  Piece  of  But¬ 
ter  rolled  in  Flour,  a  Spoonful  of  Mnfhroom- Pickle,  or  Juice  of 
Lemon.  Boil  it  all  together  3  when  your  Fifh  is  enough,  lay  it 
in  your  Diih  and  pour  the  Sauce  over  it.  Garnifh  with  fry’d 
Toalis  and  Lemon. 


To  roafi  a  Fillet  or  Collar  of  Sturgeon. 

% 

'T^AKE  a  Piece  of  frefh  Sturgeon,  fcale  it,  gut  it,  take  out  the 
*  Bones  and  cut  in  Lengths  about  leven  or  eight  Inches  3  then  pro¬ 
vide  lome  Shrimps  and  Oyfters  chopped  final],  an  equal  Quantity  of 
Crumbs  of  Bread  and  a  little  Lemon-peel  grated,  lome  Nutmeg,  a 
little  beaten  Mace,  a  little  Pepper  and  chopped  Parfley,  a  few  Sweet 
Herbs,  an  Anchovy,  mix  it  together.  When  it  is  done,  butter  one 
Side  of  your  Fifh,  and  drew  lome  of  your  Mixture  upon  it  5  then 
begin  to  roll  it  up  as  dole  as  poffible,  and  when  the  fird  Piece  is 
rolled  up,  roll  upon  that  another,  prepared  in  the  lame  Manner, 
and  bind  it  round  with  a  narrow  Fillet,  leaving  as  much  of  the 
Fifh  apparent  as  may  be  3  but  you  mud  mind  that  the  Roll  mud 
not  be  above  four  Inches  and  a  Half  thick,  for  elfe  one  Part  will 
be  done  before  the  Infide  is  warm,  therefore  we  often  parboil  the 
ihfi.de  Roll  before  vve  roll  ir.  Vv’hen  it  is  enough,  lay  it  in  your 
Diih,  and  prepare  Sauce  as  above.'  Garnifh  with  Lemon. 


To  boil  Sturgeon. 

|P*LEAN  your  Sturgeon,  and  prepare  as  much  Liquor  as  will 
^  juft  boil  it,  To  two  Quarts  of  Water  a  Pint  of  Vinegar,  a 
Stick  of  Horle-raddifh,  two  or  three  Bits  of  Lemon- peel,  lome 
Whole  Pepper,  a  Bay-Leaf,  and  a  imall  Handful  of  Salt.  Boil 
your  Fifh  in  this,  and  ferve  it  with  the  following  Sauce  :  Melt 
a  Pound  of  Butter,  diffolve  an  Anchovy  in  it,  put  in  a  Blade  or 
two.  of  Mace,  bridle  the  Body  of  a  Crab  in  the  Butter,  a  few 
Shrimps  or  C  raw  fifh  9  a  little  Catchup,  a  little  Lemon-juice,  give 
it  a  Boil,  drain  your  Fifh  well  and  lay  it  in  your  Difh.  Garnifh 
with  fry’d  Oyfters,  diced  Lemon  and  Icraped  Horle-rayidiih  ^ 
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pour  your  Sauce  into  Boats  or  Bafons.  So  you  may  fry  it,  ragoo 
it,  or  bake  it. 


To  crimp  Cod  the  Dutch  Way. 

*HPAKE  a  Gallon  of  Pump  Water,  a  Pound  of  Salt,  then  boil  it 
Half  an  Hour,  skim  it  well,  cut  your  Cod  into  Slices,  and 
when  the  Salt  and  Water  has  boiled  Half  an  Hour,  put  in  your 
Slices.  Two  Minutes  is  enough  to  boil  them.  Take  them  out, 
lay  them  on  a  Sieve  to  drain?  then  flour  them  and  broil  them. 
Make  what  Sauce  you  pleafe. 


To  critttf  Scatc. 

IT  muft  be  cut  into  long  Slips  croft-ways,  about  an  Inch  broad, 
**•  Boil  Water  and  Salt  as  above,  then  throw  in  your  Scate.  Let 
your  Water  boil  quick,  and  about  three  Minutes  will  boil  it. 
Drain  it,  and  fend  it  to  Table  hot,  with  Butter  and  Muftard  in 
one  Cup,  and  Butter  and  Anchovy  in  the  other  Cup. 


To  Jr  tea  fey  Scate  or  Thornback  White, 

U  T  the  Meat  clean  from  the  Bone,  Fins,  t$c.  and  make  it 
very  clean.  Cut  it  into  little  Pieces,  about  an  Inch  broad  and 
two  Inches  long,  lay  it  in  your  Stew-part.  To  a  Pound  of  the 
Flefh,  put  a  Quarter  of  a  Pint  of  Water,  a  little  beaten  Mace  and 
grated  Nutmeg,  a  little  Bundle  of  Sweet  Herbs  and  a  little  Salt  • 
cover  it,  and  let  it  boil  three  Minutes.  Take  out  the  Sweet  Herbs, 
put  in  a  Quarter  of  a  Pint  of  goodCream,  a  Piece  of  Butter  as  big  as 
a  Walnut  rolled  in  Flour,  a  Glafs  of  White  Wine,  keep  fhaking 
the  Pan  all  the  while  one  Way,  till  it  is  thick  and  fmooth.  Then 
difh  it  up,  and  garni /h  with  Lemon. 


To  Jr  tea  fey  it  Brown.  > 

|  AKE  your  Fifh  as  above,  flour  it  and  fry  it  of  a  fine  Brown, 
m  freJh  Butter  5  then  take  it  up,  lay  it  before  the  Fire  to  keep 
warm,  pour  the  Fat  out  of  the  Pan,  fliake  in  a  little  Flour,  and 
with  a  Spoon  Air  in  a  Piece  of  Butter  as  big  as  an  Egg  ;  Air  it 
.found  All  it  is  well  mixed  in  the  Pan,  then  pour  in  a  Quarter  of  a 
Pint  of  \»  arer,  Air  it  round,  /hake  in  a  very  little  beaten  Pepper, 
a  lutie  beaten  Mace,  put  in  an  Onion,  and  a  little  Bundle  of  Sweet 
1  erbs,  an  Anchovy,  /hake  it  round  and  let  it  boil  5  then  pour 
j!1  £J  Q garter  of  a  Pint  of  Red  Wine,  a  Spoonful  of  Catchup,  a 
hide  Juice  of  Lemon,  Air  it  all  together  and  let  it  boil.  When 
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it  is  enough,  taka  out  the  Sweet  Herbs  and  Onion,  and  put  in  the 
JFiili  to  hear.  Then  difh  it  up,  and  garnifh  with  Lemon. 

To  fricafey  Soals  White . 

SKIN,  wafh  and  gut  your  Soals  very  clean,  cut  off  their  Heads, 
dry  them  in  a  Cloth,  then  with  your  Knife  very  carefully  cut 
the  Fieih  from  the  Bones  and  Fins  on  both  Sides.  Cut  the  Flefh 
long* ways,  and  then  a-crofs,  fo  that  each  Soal  will  be  in  eight 
Pieces  s  Take  the  Heads  and  Bones,  then  put  them  into  a  Sauce  pan 
with  a  Pint  of  Water,  a  Bundle  of  Sweet  Herbs,  an  Onion,  a  little 
Whole  Pepper,  two  or  three  Blades  of  Mace,  a  little  Salt,  a  very 
little  Piece  of  Lemon-peel,  and  a  little  Cruft  of  Bread.  Cover  it 
dole,  let  it  boil  till  Half  is  wafted,  then  drain  it  through  a  fine 
Sieve,  put  it  into  a  Stew-pan,  put  in  the  Soals  and  Half  a  Pint  of 
Wh  ite  Wine,  a  little  Parfley  chopped  fine,  a  few  Mufhrooms  cut 
fmall,  a  Piece  of  Butter  a»  big  as  an  Hen’s  Egg  rolled  in  Flour, 
grate  in  a  little  Nutmeg,  let  all  together  on  the  Fire,  but  keep 
Shaking  the  Pan  all  the  while  till  your  Fifh  is  enough.  Then 
difh  it  up,  and  garnifh  with  Lemon. 

To  fricafey  Soals  Brown. 

/"CLEANSE  and  cut  your  Soals,  boil  the  Water  as  in  the  fore- 
^  Receipt,  flour  your  Fill;  and  fry  them  in  frefh  Butter 
of  a  fine  light  Brown.  Take  the  Flefh  of  a  fmall  Soal,  beat  it  in 
a  Mortar,  with  a  Piece  of  Bread  as  big  as  an  Hen’s  Egg  foaked  in 
Cream,  the  Yolks  of  two  hard  Eggs  and  a  little  melted  Butter,  a 
little  Bit  of  Thyme,  a  little  Parfley,  an  Anchovy,  fealon  it  with 
Nutmeg,  mix  all  together  with  the  Yolk  of  a  raw  Egg  and  with 
a  little  Flour,  roll  it  up  into  little  Balls  and  fry  them,  but  not  too 
much.  Then  lay  your  Fiih  and  Balls  before  the  Fire,  pour  out 
all  the  Fat  of  the  Pan,  pour  in  the  Liquor  which  is  boiled  with 
the  Spice  and  Herbs,  ftir  it  round  in  the  Pan,  then  put  in  Half 
a  Pint  of  Red  Wine,  a  fewTruffles  and  Morels,  a  few  Mufti  room0, 
a  Spoonful  of  Catchup  and  the  juice  of  Half  a  fmall  Lemon.  Stir 
it  all  together  and  let  it  boil,  then  ftir  in  a  Piece  of  Butter  rolled 
in  Flour  $  ftir  it  round,  when  your  Sauce  is  of  a  fine  Thickness, 
put  in  your  Fifh  and  Balls,  and  when  it  is  hot  difh  it  up,  pur  in 
the  Balls  and  pour  your  Sauce  over  it.  Garnifh  with  Lemon.  In 
the  lame  Manner  drels  a  Imall  Turbutt,  or  any  flat  Fifh. 
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TAKE  a  Pair  of  Soals,  make  them  clean,  lay  them  in  Vinegar, 
Salt  and  Water  two  Hours  }  then  dry  them  in  a  Cloth,  put 
them  into  a  Stew-pan,  put  to  them  a  Pint  of  White  Wine,  a  Bundle 
of  Sweet  Herbs,  an  Onion  fluck  with  fix  Cloves,  fome  Whole  Pep* 
per  and  a  little  Salt  $  cover  them,  and  let  them  boil.  When  they 
are  enough,  take  them  up,  lay  them  in  your  Difh,  drain  the  Li¬ 
quor,  and  thicken  it  up  with  B utter  and  Flour.  Pour  the  Sauce 
over,  and  garnifh  with  fcraped  Horfe-raddifh  and  Lemon.  In 
this  Manner  drels  a  little  Turbutt.  It  is  a  genteel  Difh  for  Supper. 
You  may  add  Prawns  or  Shrimps,  or  Muffels  to  the  Sauce. 

To  make  a  Collar  of  Fifh  in  Ragoo ,  to  look  like  a 

Breaft  of  Veal  Collared. 

*T*AKE  a  large  Eel,  skin  it,  wadi  it  clean  and  parboil  it,  pick  off 
theFJefh  and  beat  it  in  a  Mortar.  Seafon  it  with  beaten  Mace, 
Nutmeg,  Pepper,  Salt,  a  few  Sweet  Herbs,  Parfley  and  a  little 
Lemon-peel  chopped  Imall.  Beat  all  well  together  with  an  equal 
Quantity  of  Crumbs  ofBresfd  ;  mix  it  well  together,  then  take  a 
Turbutt,  Soals,  Scate  orThornback,  or  any  flat  Fifh  that  will  roll 
cleverly.  Lay  the  flat  Fifh  on  theDrefler,  take  away  afl  the  Bones 
aftd  Fins,  and  cover  your  Fifh  with  the  Farce :  Then  roll  it  up  as 
tight  ys  you  can,  and  open  thy  Skin  of  your  Eel,  and  bind  the  Col¬ 
lar  with  it  nicely,  fo  that  it  may  be  flat  Fop  and  Bottom  to 
Hand  well  in  the  Difh  $  then  butter  an  earthen  Difh,  and  let  it  in 
upright  ^  flour  it  all  over,  and  flick  a  Piece  of  Butter  on  the  Top 
and  round  the  Edges,  fo  that  it  may  run  down  on  the  Fifh,  and 
let  it  be  well  baked  $  but  take  great  Care  it  is  nor  broke.  Let 
there  be  a  Quarter  of  a  Pint  of  Water  in  the  Difh. 

mean  1  lme>  take  the  Water  the  Eel  was  boiled  in,  and  all 
the  Bones  of  the  Fifh.  Set  them  on  to  boil,  lealon  them  with 
Mace,  Cloves,  Black  and.  White  Pepper,  Sweet  Kerbs  and  Onion. 
Cover  it  dole,  -and  let  it  boil  till  there  is  about  a  Quarter  of  a 
Pint;  then  drain  it,  $dd  to  it  a  few  Truffles  and  Morels,  a  few 
Mufhrooms,  two  Spoonfuls  of  Catchup,  a  Gill  of  Red  Wine,  a 
Piece  of  Butter  as  big  as  a  large  Walnut  rolled  in  Flour.  Stir  all 
together,  feaion  it  with  Salt  to  your  Palate,  lave  home  of  the  Farce 
you  make  the  Eel  and  mix  with  the  Yolk  of  an  Egg,  and  roll 
them  up  m  little  Balls  with  Flour,  and  fry  them  of  a  light  Brown. 
yd?ur  f ^  ls  enough,  lay  it  in  your  Difh,  skim  all  the  Fat 
■  tile  ^an  ana  Pour  Gravy  to  your  Sauce.  Let  it  all  boil 
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together  till  it  is  thick.  Then  pour  it  over  the  Roll,  and  put  in 
your  Balls.  Garni (h  with  Lemon. 

This  does  beft  in  a  Tin  Oven  before  the  Fire,  becaufe  then  you 
can  bade  it  as  you  pleale.  This  is  a  fine  Bottom-Diih. 

To  butler  Crabs,  or  Lobfters. 

AKE  two  Crabs,  or  Lobfters,  being  boiled,  and  cold,  take 
all  the  Meat  out  of  the  Shells  and  Bodies,  mince  it  Imall, 
and  put  it  all  together  into  a  Sauce-pan  5  add  to  it  a  Glals  of 
White  Wine,  two  Spoonfuls  of  Vinegar,  a  Nutmeg  grated,  then 
let  it  boil  up  till  it  is  thorough  hot.  Then  have  ready  Half  a 
Pound  of  frefh  Butter,  melted  with  an  Anchovy,  and  the  Yolks 
of  two  Eggs  beat  up  and  mixed  with  the  Butter  5  then  mix  Crab 
and  Butter  all  together,  fhaking  the  Sauce-pan  conftantly  round 
till  it  is  quite  hot.  Then  have  ready  the  great  Shell,  either  of  the 
Crab,  or  Lobfter,  lay  it  in  the  Middle  of  your  Dilh,  pour  fome 
into  the  Shell,  and  the  reft  in  little  Saucers  round  the  Shell, 
flicking  three-corner  Toafts  between  the  Saucers,  and  round  the 
Shell.  This  is  a  fine  Side-Difti  at  a  Second  Courle. 

To  butter  Lobfters  another  Way. 

OARBOIL  your  Lobfters,  then  break  the  Shells,  pick  out 
r*  all  the  Meat,  cut  it.fmalj,  take  the  Meat  out  of  the  Body, 
mix  it  fine  with  a  Spoon  in  a  little  W  hite  Wine:  For  Example, 
a  fmall  Lobfter,  one  Spoonful  of  Wine,  put  it  into  a  Sauce-pan 
with  the  Meat  of  the  Lobfter,  four  Spoonfuls  of  White  Wine,  a 
Blade  of  Mace,  a  little  beaten  Pepper  and  Salt.  Let  it  flew  all 
together  a  few  Minutes,  then  ftir  in  a  Piece  of  Butter,  /hake  your 
Sauce-pan  round  till  your  Butter  is  melted,  put  in  a  Spoonful  of 
Vinegar,  and  ftrew  in  as  many  Crumbs  of  Bread  as  will  make  it 
thick  enough.  When  it  is  hot,  pour  it  into  your  Plate,  and  gar* 
nifh  with  the  Chine  of  a  Lobfter  cut  in  four,  peppered,  laired, 
and  broiled.  This  makes  a  pretty  Plate,  or  a  fine  DilR,  with 
two  or  three  Lobfters.  You  may  add  one  Tea  Spoonful  of  fine 
Sugar  to  your  Sauce. 

To  roaft  Lobfters. 

O  OIL  your  Lobfters,  then  lay  them  before  the  Fire,  and  bafte 
^  them  with  Butter,  till  they  have  a  fine  Froth.  Dilbi  them  up 
with  plain  melted  Butter  in  a  Cup.  This  is  as  good  a  Way  to 
the  full  as  roafting  them,  and  not  Half  the  Trouble. 
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To  make  a  fine  Difb  of  Lobftcrs. 

TAKE  three  Lobfters,  boil  the  largeft  as  above,  and  froth 
it  before  the  Fire.  Take  the  other  two  boiled,  and  buttef 
them  as  in  the  foregoing  Receipt.  Take  the  two  Body-ihells, 
heat  them  hot,  and  $11  them  with  the  buttered  Meat.  Lay  the 
large  Lobfter  in  the  Middle,  and  the  two  Shells  on  each  Side; 
and  the  two  great  Claws  of  the  middle  Lobfter  at  each  End  ;  and 
the  four  Pieces  of  Chines  of  the  two  Lobfters  broiled,  and  laid 
on  each  End.  This,  if  nicely  done,,  makes  z  pretty  Dilh. 

To  infs  a  Crab. 

HAVING  taken  out  the  Meat,  and  cleanfcd  it  from  the  Skin, 
put  it  into  a  Stew-pan,  with  Half  a  Pint  of  White  Wine,  a 
Sittle  Nutmeg,  Pepper  and  Salt,  over  a  flow  Fire.  Throw  in  a 
few  Crumbs  of  Bread,  beat  up  one  Yolk:  of  an  Egg  with  one 
Spoonful  of  Vinegar,. throw  it  in,  then  fhake  theSatice-pan  round 
a  Minute,  and  fervs  it  up  on  a  Plate. 

To  Jleuo  Prawns*  Shrimps,  or  Crawfifh. 

T>I  C  K  out  the  Tails,  lay  them  by  about  two  Quarts,  take  the 
Bodies,  give  them  a  bruife,  and  put  them  tnto  a  Pint  of 
White  Wine,  With  a  Blade  of  Mace.  Let  them  ftew  a  Quarter 
of  an  Hour,  ftir  them  together,  and  ftrain  them ;  then  waih  out 
the  Sauce-pan,  put  to  it  the  (trained  Liquor,  and  Tails:  Grate 
almall  Nutmeg  in,  add  a  little  Salt,  and  a  Quarter  of  a  Pound 
of  Butter  rolled  in  Flour  ;  fhake  it  all  together,  cut  a  pretty  thin 
Toaft  round  a  Quarter  of  a  Peck  Loaf,  toaft  it  Brown  on  both 
Sides,  cut  it  into  (ix  Pieces,  lay  it  dole  together  in  the  Bottom  of 
your  Di/li,  and  pour  your  Fifh  and  Sauce  over  it.  Send  it  to 
Table  hot.  It  it  beCrawfilh  or  Prawns,  garnifh  your  Diih  with 
fbme  of  the  biggeft  Claws,  laid  thick  round.  Water  will  do  in 
the  room  of  Wine,  only  add  a  Spoonful  of  Vinegar. 

To  make  Collops  of  Oyfters, 

OU 1  your  Oyfters  into  Scollop-fhells  for  that  ptirpofe,  fet  them 
x  on  your  Gridiron  over  a  good  clear  Fire,  let  them  ftew  till 
you  think  your  Oyfters  are  enough,  then  have  ready  lome  Crumbs 
of  Bread  rubbed  in  a  clean  Napkin*  fill  your  Shells,  and  let  them 
before  a  good  Fire,  and  bafte  them  well  with  Butter.  Let  them 
be  of  a  fine  Brown,  keeping  them  turning,  to  be  brown  alTover 
alike;  but  a  Tin  Oven  does  them  belt  before  the  Fire.  They  eat 
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much  the  beft  done  this  Way,  though  moft  People  ftew  theOyfters 
firft  in  a  Sauce-pan,  with  a  Blade  of  Mace,  thicken  d  with  a  Piece 
of  Butter  and  fill  the  Shells,  and  then  Cover  them  with  Crumbs, 
and  Brown  them  with  a  hot  Iron  :  But  the  Bread  has  not  the  fin$ 
Tafte  of  the  former. 

To  flew  Muffels. 

WASH  them  very  clean  from  the  Sand  in  two  or  three  Waters, 
put  them  into  a  Stew-pan,  cover  them  clofe,  and  let  them 
ftew  till  all  the  Shells  are  opened  5  then  take  them  out  one  by  one, 
pick  them  out  of  the  Shells,  and  look  under  the  Tongue  to  fee  if 
there  be  a  Crab  5  if  there  is,  you  muft  throw  away  the  Muffel  5 
l'ome  will  only  pick  out  the  Crab,  and  eat  the  Muffel.  When  you 
have  picked  them  all  clean,  put  them  into  a  Sauce-pan }  to  a  Qpart 
of  Muffels  put  Half  a  Pint  of  the  Liquor  ftrained  through  a  Sieve, 
put  in  a  Blade  or  two  of  Mace,  a  Piece  of  Butter  as  big  as  a  large 
Walnut  rolled  in  Flour  $  let  them  ftew,  toaft  fome  Bread  Brown, 
and  lay  them  round  the  Difh,  cut  Three-corner-ways  5  pour  in  the 
Muffels.,  and  lend  them  to  Table  hot. 

Another  Way  to  flew  Muffels. 

CLEAN  and  ftew  your  Muffels  as  in  the  foregoing  Receipt, 
only  to  a  Quart  of  Muffels  put  a  Pint  of  Liquor  and  a  Quarter 
of  a  Pound  of  Butter  rolled  in  a  very  little  Flour.  When  they  are 
enough,  have  fome  Crumbs  of  Bread  ready,  and  cover  the  Bot¬ 
tom  of  your  Difh  thick,  grate  Half  a  Nutmeg  over  them,  and 
pour  the  Muffels  and  Sauce  all  over  the  Crumbs,  and  fend  them 
to  Table. 


A  third  Way  to  drefs  Muffels. 

STEW  them  as  above,  and  lay  them  in  your  Difh  $  ftrew  your 
Crumbs  of  Bread  thick  all  over  them,  then  let  them  before  a 
good  Fire,  turning  the  Difh  round  and  round,  that  they  may  be 
Brown  all  alike.  Keep  bailing  them  with  Butter,  that  the  Crumbs 
may  be  crifp,  and  it  will  make  a  pretty  Side-difh.  You  may  do 
Cockles  the  fame  Way. 


To  flew  Scollops. 


BOIL  them  very  well  in  Salt  and  Water,  take  them  out  and 
ftew  them  in  a  little  of  the  Liquor,  a  little  White  Wine,  a 
little  Vinegar,  two  or  three  Blades  of  Mace,  two  or  three  Cloves, 
0  B  b  aPiece 
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a  Piece  of  Butter  rolled  in  Flour,  and  the  Juice  of  a.  Seville' 
Orange.  Stew  them  well,  and  diih  them  up. 

To  ragoo  Oyfters. 

^pAKE  a  Quart  of  the  larged:  Oyfters  you  can  get,  open  them, 
lave  the  Liquor,  and  ftrain  it  through  a  fine  Sieve  3  wafh 
your  Oyfters  in  warm  Water,  make  a  Batter  thus :  Take  two 
Yolks  of  Eggs,  beat  them  well,  grate  in  Half  a  Nutmeg,  cut  a 
little  Lemon-peel  fmall,  a  good  deal  of  Parfley,  a  Spoonful  of  the 
Juice  of  Spinach,  two  Spoonfuls  of  Cream  or  Milk,  beat  it  up 
with  Flour  to  a  thick  Batter,  have  ready  lome  Butter  in  a  Stew- 
pan,  dip  your  Oyfters  one  by  one  into  the  Batter,  and  have  ready 
Crumbs  of  Bread,  then  roll  them  in  it,  and  fry  them  quick  and 
Erown;  lome  with  the  Crumbs  of  Bread,  and  fome  without.  Take 
them  out  of  the  Pan,  and  let  them  before  the  Fire,  then  have 
ready  a  Quart  of  Chefnuts  fhelled  and  skinned,  fry  them  in  the 
Butter 3  when  they  are  enough  take  them  up,  pour  the  Fat  out  of 
the  Pan,  fliake  a  little  Flour  all  over  the  Pan,  and  rub  a  Piece  of 
Butter  as  big  as  a  Hen’s  Egg  all  over  the  Pan  with  your  Spoon, 
till  it  is  melted  and  thick  3  then  put  in  the  Oyfter-Liquor,  three 
or  four  Blades  of  Mace,  ftir  it  round,  put  in  a  few  Piftacho-Nufs 
fhelled,  let  them  boil,  then  put  in  the  Chefnuts,  and  Haif  a  Pint 
of  White  Wine,  have  ready  the  Yolks  of  two  Eggs  beat  up  with 
four  Spoonfuls  of  Cream  5  ftir  all  well  together,  when  it  is  thick 
and  fine,  lay  the  Oyfters  in  the  Difh,  and  pour  the  Ragoo  over 
them.  Garnifh  with  Chefnuts  and  Lemon. 

You  may  ragoo  Muffeis  the  lame  Way.  You  may  leave  out  the 
Piftacho-Nuts,  if  you  don’t  like  them  ;  but  they  give  the  Sauce 
a  fine  Flavour. 

To  ragoo  Endive. 

HP AKE  fome  fine  White  Endive,  three  Heads,  lay  them  in  Salt 
and  Water  two  or  three  Hours,  take  a  Hundred  of  Afparagus, 
cut  off  the  Green  Heads,  chop  the  reft  as  far  as  is  tender  lmail,  lay 
it  in  bait  and  Water,  take  a  Bunch  of  Sellery,  wafh  it  and  lcrape 
it  clean,  cut  it  in  Pieces  about  three  Inches  long,  put  it  into  a 
Sauce-pan,  with  a  Pint  of  Water,  three  or  four  Blades  of  Mace,  fome 
Whole  Pepper  tied  in  a  Rag,  let  it  flew  till  it  is  quite  tender  3 
then  put  in  the  Afparagus,  fliake  the  Sauce-pan,  let  it  fimmer  till 
the  Grals  is  enough.  Take  the  Endive  out  of  the  Water,  drain.  it, 
leave  one  large  Plead  whole,  the  other  pick  Leaf  by  Leaf,  put  it 
into  a  Stew-pan,  put  to  it  a  Pint  of  White  Wine  3  cover  the  Pan 
dole,  let  it  boil  till  the  Endive  is  juft  enough,  then  put  in  a 

Quarter 
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Quarter  of  a  Pound  of  Butter  rolled  in  Flour,  cover  it  clofe,  {halt¬ 
ing  the  Pan  when  the  Endive  is  enough.  Take  it  up,  lay  the  whole 
Head  in  the  Middle,  and  with  a  Spoon  take  out  the  Sellery  and 
Grafs  and  lay  round,  the  other  Part  of  the  Endive  over  that,  then 
pour  the  Li<juor  off  the  Sauce-pan  into  the  Stew-pan,  ftir  it  toge¬ 
ther,  feafon  it  with  Salt,  and  have  ready  the  Yolks  of  two  Eggs, 
beat  up  with  a  Quarter  of  a  Pint  of  Cream  and  Half  a  Nutmeg 
grated  in.  Mix  this  with  the  Sauce,  keep  it  ftirring  all  one  Way 
till  it  is  thick  y  then  pour  it  over  your  Ragoo,  and  fend  it  to 
Table  hot. 

To  ragoo  French  Beans. 

TAKE  a  few  Beans,  boil  them  tender,  then  take  your  Stew-pan, 
put  in  a  Piece  of  Butter,  when  it  is  melted,  ihake  in  ioroe 
Flour,  and  peel  a  large  Onion,  flice  it  and  fry  it  Brown  in  that 
Butter }  then  put  in  the  Beans,  fhake  in  a  little  Pepper  and  a  lit¬ 
tle  Salt,  grate  a  little  Nutmeg  in,  have  ready  the  Yolk  of  an  Egg 
and  fome  Creamy  ftir  them  all  together  for  a  Minute  or  two,  and 
difh  them  up.  * 

To  make  good  Brown  Gravy. 

npAKE  Haifa  Pint  of  Small  Beer,  or  Ale  that  is  not  bitter,  and 
A  Half  a  Pint  of  Water,  an  Onion  cut  fmall,  a  little  Bit  of 
ILemon-peel  cot  fmall,  three  Cloves,  a  Blade  of  Mace,  feme  W  hole 
1  Pepper,  a  Spoonful  of  Mufhroom-Pickle,  a  Spoonful  Ol  Walnut- 
Pickle,  a  Spoonful  of  Catchup  and  an  Anchovy }  firft  put  a  Piece  of 
Butter  into  a  Sauce-pan,  as  big  as  a  Hen’s  Egg,  when  it  is  melted 
fhake  in  a  little  Flour,  and  let  it  be  a  little  Brown  5  then  by 
Degrees  ftir  in  the  above  Ingredients,  and  let  it  boil  a  Quarter  of 
an  Hour,  then  ftrain  it,  and  it  is  fit  for  Fifh  or  Roots. 

To  fricafey  Skirrets. 

liyASH  the  Roots  very  well,  and  boil  them  till  they  are  tender; 

then  the  Skin  of  the  Roots  muft  be  taken  off,  cut  in 
Slices,  and  have  ready  a  little  Cream,  a  Piece  of  Butter  rolled  in 
Flour,  the  Yolk  of  an  Egg  beat,  a  little  Nutmeg  grated,  two  or 
three  Spoonfuls  of  White  Wine,  a  very  little  Salt,  and  ftir  all 
together.  Your  Roots  being  in  the  Difh,  pour  the  Sauce  over 
them.  It  .is  a  pretty  Side-dilli.  So  likewile  you  may  drefs  Root 
of  Salfify  and  Scorzonera. 

B  b  2  Chardoons 
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Chardocns  fry'd  and  butter'd. 

YOU  mu  ft  cut  them  about  fen  Inches,  and  firing  them 15  then 
tie  them  up  in  Bundles  like  Afparagus,  or  cut  them  in  fmall 
Dice  5  boil  them  like  Peas,  rofs  them  up  with  Pepper,  Salt  and 
melted  Butter. 

Chardoons  a  la  Framage. 

AFTER  they  are  ftringed,  cut  them  an  Inch  long,  flew  them  in 
a  little  Red  Wine  till  they  are  tender  $  fealon  with  Pepper  and 
Salt,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour  ;  then 
pour  them  into  your  Difh,  fqueeze  the  Juice  of  Orange  over  it, 
then  fcrape  CJoejhire  Cheefe  all  over  them,  then  Brown  it  with  a 
Cheele-Iron,  and  ierve  it  up  quick  and  hot. 

To  male  a  Scotch  Rabbit. 

,"T,OAST  a  Piece  of  Bread  very  nicely  on  both  Sides,  butter  it, 
J-  cut  a  Slice  of  Cheele  about  as  big  as  the  Bread,  toaft  it  on 
both  Sides,  and  lay  it  on  the  Bread. 

To  male  a  Welch  Rabbit. 

TOAST  the  Bread  on  both  Sides,  then  toaft  the  Cheefe  on  one 
Side,  lay  it  on  the  Toaft,  and  with  a  hot  Iron  Brown  the 
other  Side.  You  may  rub  it  over  with  Muftard. 

To  male  an  EnglHh  Rabbit. 

HP  OAST  a  Slice  of  Bread  Brown  on  both  Sides,  then  lay  it  In 
a  Plate  before  the  Fire,  pour  a  Glafs  of  Red  Wine  over  it, 
and  let  it  foak  the  Wine  up^  then  cut  fome  Cheefe  very  thin, and 
lay  it  very  thick  over  the  Bread,  put  it  in  a  Tin  Oven  before 
the  Fire,  and  it  will  be  foafted  and  brown’d  prefently.  Serve  it 
away  hot. 

Or  do  it  thus . 

*TpOAST  the  Bread  and  foak  it  in  the  Wine,  fet  it  before  the 
•*-  Fire,  cut  your  Cheele  in  very  thin  Slices,  rub  Butter  over  the 
Bottom  of  a  Plate,  lay  the  Cheefe  on,  pour  in  two  or  three  Spoon¬ 
fuls  of  White  Wine,  cover  it  with  another  Plate,  fet  it  over  a 
Chaffing- difh  of  hot  Coals  for  two  or  three  Minutes,  then  ftir  it 
till  it  is  done  and  well  mixed.  You  may  ftir  in  a  little  Muftard  5 
when  it  is  enough  lay  it  on  the  Bread,  juft  Brown  it  with  a  hot 
Shovel.  Serve  it  away  hot. 

Sorrel 
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17  SR  ST  your  Sorrel  muft  be  quite  boiled  and  well  ftrained,  then 
r  poach  three  Eggs  foft  and  three  hard,  butter  your  Sorrel  well, 
fry  tome  three-comer  Toafts  Brown  lay  the  Sorrel  in  the  Difh, 
lay  the  loft  Eegs  on  it  and  the  hard  between ;  ftick  the  Toalt 
in  and  about  it.  Garnifh  with  quartered  Orange. 

A  fricafey  of  Artichoke-Bottoms. 

•TAKE  them  either  dried  or  pickled  ;  if  dried,  you  muft  lay 
A  them  in  warm  Water  for  three  or  four  Hours,  Ihilting  the 
Water  two  or  three  Times ;  then  have  ready  a  little  Cream,  and 
a  Piece  of  frefh  Butter,  ftirred  together  one  Way  over  the  Fire 
till  it  is  melted,  then  put  in  the  Artichokes,  and  when  they  are 
hot  difh  them  up. 


To  fry  Artichokes. 

17IRST  blanch  them  in  Water,  then  flour  them,  fry  them  m 
'frefh  Butter,  lay  them  in  your  Difh  and  pour  melted  Butter 
over  them.  Or  you  may  put  a  little  Red  Wine  into  the  Bu  er9 
and  feaion  with  Nutmeg,  Pepper  and  Salt. 


A  White  Fricafey  of  Mufti  rooms. 

AKE  a  Quart  of  frefh  Mfcfhrooms,  make  them  clean,  put 
A  them  into  a  Sauce-pan,  with  three  Spoonfuls  of  Water  and 
three  of  Milk,  a  very  little  Salt,  fet  them  on  a  quick  lire  and  let 
them  boil  up  three  Times  5  then  take  them  off,  grate  in  a  iittie 
Nutmecr,  put  in  a  little  beaten  Mace,  Half  a  Pint  of  thick  Cream, 
a  Piece  of  Butter  rolled  well  in  Flour,  put  it  all  together  into  the 
Sauce-pan,  and  Mufhrooms  all  together,  fhake  the  Sauce-pan 
well  all  the  Time.  When  it  is  fine  and  thick,  difh  them  up  5  be 
careful  they  don’t  curdle.  You  may  ftir  the  Sauce-pan  carefully 
with  a  Spoon  all  the  Time. 

To  male  Buttered  Loaves. 

BEAT  up  the  Yolks  of  twelve  Eggs,  with  Half  the  Whites,  and 
a  Quarter  of  a  Pint  of  Yeaft,  ilrain  them  into  a  Ui  > 

Ion  with  Salt  and  beaten  Ginger,  then  make  it  into  a ■  hig  a  e 
with  Flour,  lay  it  in  a  warm  Cloth  for  a  Quarter  of  an  Hour  * 
then  make  it  up  into  little  Loaves,  and  bake  them  or  boi  t  em 
with  Butter,  and  put  in  a  Glafs  of  White  Wine.  Sweeten  we 
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with  Sugar,  lay  the  Loaves  in  the  Diih,  pour  the  Sauce  oyer 
them,  and  throw  Sugar  over  the  Difh. 

Brockely  and  Eggs. 

OIL  your  Brockely  tender,  faving  a  large  Bunch  for  the  Mid¬ 
dle,  and  fix  or  eight  little  thick  Sprigs  to  dick  round.  Take  a 
Toaft  Half  an  Inch  thick,  toaft  it  Brown,  as  big  as  you  would  have 
it  for  your  Difh  or  Butter-plate,  butter  fome  hggs  thus:  Take  fix 
more  or  lefs  as  you  have  Occafion,  beat  them  well,  put 
them  into  a  Sauce-pan  with  a  good  Piece  of  Butter,  a  little  Salt, 
keep  beating  them  with  a  Spoon  till  they  are  thick  enough,  then , 
pour  them  on  the  Toad ;  fet  the  biggeft  Bunch  of  Brockely  in 
the  Middle,  and  the  other  little  Pieces  round  and  about,  and 
garnifh  the  Diih  round  with  little  Sprigs  of  Brockely.  This  is 
a  pretty  Side-difh,  or  a  Corner-plate. 

Afparagus  and  Eggs. 

'"TOAST  a  Toaft  as  big  as  you  have  Occafion  for,  butter  it  and 
E  lay  it  in  your  Diih,  butter  fome  Eggs  as  above,  and  lay  over 
it.  In  the  mean  Time  boil  iome  Grafs  tender,  cut  it  fmall,  and 
lay  it  over  the  Eggs.  This  makes  a  pretty  Side-difh  for  a  Second 
Courfe,  or  a  Corner-plate. 

Brockely  in  Sallad. 

TDROCKELT  is  a  pretty  Diih,  by  way  of  Sallad  in  the  Middle 
■L-J  of  a  Table.  Boil  it  like  Afparagus  (in  the  Beginning  ©f  the 
Book  you  have  an  Account  how  to  clean  it)  lay  it  in  your  Diih, 
beat  up  Oil  and  Vinegar,  and  a  little  Salt.  Garnifh  with  Ster- 
tion-buds. 

Or  boil  it,  and  have  plain  Butter  in  a  Cup.  Or  farce  French 
Rolls  with  it,  and  buttered  Eggs  together  for  Change.  Or  farce 
your  Rolls  with  Muflels  done  the  fame  Way  as  Oy Iters,  only  no 
Wine. 


To  make  Potatoe  Cakes. 

AKE  Potatoes,  boil  them,  peel  them,  beat  them  in  a  Mortar, 
mix  them  with  Yolks  of  Eggs,  a  little  Sack,  Sugar,  a  little 
beaten  Mace,  a  little  Nutmeg,  a  little  Cream  or  melted  Butter, 
work  it  up  into  a  Pafte  ^  then  make  it  into  Cakes,  or  juft  what 
Shapes  you  pleafe  with  Molds,  fry  them  Brown  in  trefh  Butter, 
lay  them  in  Plates  or  Difhes,  melt  Butter  with  Sack  and  Sugar, 
and  pour  over  them. 

A  Pudding 
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A  Pudding  made  thus. 

M I X  it  as  before,  make  it  up  in  the  Shape  of  a  Pudding,  and 
bake  it  5  pour  Butter,  Sack  and  Sugar  over  it. 

f  ,  v 

To  make  Potatoes  like  a  Collar  of  Veal  or  Mutton. 

•  [  i  - 

A/f  AKE  the  Ingredients  as  before,  make  it  up  in  the  Shape  of 
a  Collar  of  Veal,  and  with  fome  of  it  make  round  Balls. 
Bake  it  with  the  Balls,  let  the  Collar  in  the  Middle,  lay  the  Balls 
round,  let  your  Sauce  be  Half  a  Pint  of  Red  Wine,  Sugar  enough 
to  fweeten  it,  the  Yolks  of  two  Eggs,  beat  up  a  little  Nutmeg, 
ifir  all  thele  together  for  fear  of  curdling  3  when  it  is  thick 
i  enough,  pour  it  over  the  Collar,  This  is  a  pretty  Diih  for  a 
Bird:  or  Second  Courfe.  » 


To  broil  Potatoes. 

THIRST  boil  them,  peel  them,  cut  them  in  two,  broil  them  till 
x  they  are  Brown  on  both  Sides  5  then  lay  them  in  the  Plate  or 
Di/h,  and  pour  melted  Butter  over  them. 


To  fry  Potatoes. 

|  |^UT  them  into  thin  Slices,  as  big  as  a  Crowmpiece,  fry  them 
^  Brown,  lay  them  in  the  Plate  or  Dilh,  pour  melted  Butter,  and 
Sack  and  Sugar  over  them.  Thefe  are  a  pretty  Corner-plate. 

Majhed  Potatoes. 

*0  OIL  your  Potatoes,  peel  them  and  put  them  into  a  Sauce-pan* 
mafh  them  well :  To  two  Pounds  of  Potatoes,  put  a  Pint  of 
Milk,  a  little  Salt,  flir  them  well  together,  take  Care  they  don’t 
ftick  to  the  Bottom,  then  take  a  Quarter  of  a  Pound  of  Butter,  flir 
in  and  ferve  it  up, 

4  *  .  4. 

I  .  .  To  grill  Shrimps. 

CEASON  them  with  Salt  and  Pepper,  fhred  Parfley,  Butter, 
4  and  Scollop-fhells  well  3  add  fome  grated  Bread,  and  let  them 
ftew  for  Half  an  Hour,  Brown  them  with  an  hot  Iron,  and  ferve 
ft  them  up.  "* 


jButterei 


ip-fr 


The  Art  of  Cookery, 
Buttered  Shrimps. 


STEW  two  Quarts  of  Shrimps  in  a  Pint  of  White  Wine,  with 
Nutmeg,  beat  up  eight  Eggs,  with  a  little  White  Wine  and 
Half  a  Pound  of  Butter,  lhaking  the  Sauce-pan  one  Way  all  the 
Time  over  the  Fire  till  they  are  thick  enough,  lay  toafted  Sippets  ' 
round  a  Difh,  and  pour  them  over  it,  lo  ferve  them  up. 

•t 

To  drefs  Spinach* 

PICK  and  wafii  your  Spinach  well,  put  it  into  a  Sauce-pan,  with 
JL  a  little  Salt.  Cover  it  clofe,  and  let  it  ftew  till  it  is  juft 
tender  $  then  throw  it  into  a  Sieve,  drain  all  the  Liquor  out,  and 
chop  it  {mail,  as  much  as  the  Quantity  of  a  French  Roll,  add 
Haifa  Pint  of  Cream  to  it,  feafon  with  Salt,  Pepper,  and  grated 
Nutmeg,  put  in  a  Quarter  of  a  Pound  of  Butter,  and  fet  it  a  Hew¬ 
ing  over  the  Fire  for  a  Quarter  of  an  Hour,  ftirring  it  often.  Cut  a 
French  Roll  into  long  Pieces,  about  as  thick  as  your  Finger,  fry 
them,  poach  fix  Eggs,  lay  them  round  on  the  Spinach,  ftick  the 
Pieces  of  Roll  in  and  about  the  Eggs.  Serve  it  up  either  for  a 
Supper,  or  a  Side-dilh  at  a  Second  Courfe. 

Stewed  Spinach  ami  Eggs. 

PICK  and  wafh  your  Spinach  very  clean,  put  it  into  a  Sauce¬ 
pan,  with  a  little  Salt  5  cover  it  clofe,  ihake  the  Pan  often, 
when  it  is  juft  tender,  and  whilft  it  is  green,  throw  it  into  a  Sieve 
to  drain,  lay  it  into  your  Difh.  In  the  mean  Time  have  a  Stew- 
pan  of  Water  boiling,  break  as  many  Eggs  into  Cups  as  you 
would  poach.  When  the  Water  boils  put  in  the  Eggs,  have  an 
Egg-flice  ready  to  take  them  out  with,  lay  them  on  the  Spinach, 
and  garrtifh  the  Difh  with  Orange  cut  into  Quarters,  with 
melted  Butter  in  a  Cup. 

To  boil  Spinach,  when  you  have  not  Room  on  the 

Fire ,  to  do  by  itfelf. 

TJAVE  a  Tin-box,  or  any  other  Thing  that  {huts  very  clofe,  put 
in  your  Spinach,  cover  it  fo  clofe  as  no  Water  can  get  in,  and 
put  it  into  Water  or  a  Pot  of  Liquor,  or  any  Thing  you  are  boil¬ 
ing.  It  will  take  about  an  Hour,  if  the  Pot  or  Copper  boils.  In 
the  fame  Manner  you  may  boil  Peas  without  Water. 

Afparagus 
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Afparagus  forced  in  French  Rolls. 

TPAKE  three  French  Rolls,  take  out  all  the  Crumb,  by  firft  cut- 

I  tins  a  Piece  of  the  Top- cruft  off;  but  be  careful  that  the  Crult 

fits  again  the  lame  Place.  Fry  the  Rolls  Brown  in  frelh  Butter} 
then  fake  a  Pint  of  Cream,  the  Yolks  of  fix  Eggs  beat  fine,  a  little 
Salt  and  Nutmeg,  ftir  them  well  together  over  a  flow  Fire  till  it 
begins  to  be  thick.  Have  ready  a  Hundred  of  Imall  Grais  boiled, 
then  lave  Tops  enough  to  ftick  the  Rolls  with,  the  reft  cut  imall 
and  put  into  ihe  Cream,  fill  the  Loaves  with  them.  Before  you 
frv  the  Rolls,  make  Holes  thick  m  the  Fop-cruft  to  ftick  the 
Grafs  in;  then  lay  on  the  Piece  of  Cruft,  and  ftick  the  Grais  in, 
that  it  may  look  as  if  it  was  growing.  It  makes  a  pretty  Side- 
diih  at  a  Second  Courfe. 


To  make  Oyfter  Loaves. 

17  R  Y  the  French  Rolls  as  above,  take  Half  a  Pint  of  Oyfters, 
flew  therrf  in  their  own  Liquor,  then  take  out  the  Uyiters 
with  a  Fork,  ftrain  the  Liquor  to  them,  put  them  into  a  Sauce¬ 
pan  again,  with  a  Glafs  of  V\  nite  \v  ine,  a  little  beaten  |v  ace,  a 
little  grated  Nutmeg,  a  Quarter  of  a  Pound  of  Butter  ro  e  in 
Flour,  /hake  them  well  together,  then  put  them  into  the  Rolls, 
and  thefe  make  a  pretty  Side-difh  tor  a  Firft  Courfe.  ou  may 
rub  in  the  Crumbs  of  two  Rolls,  and  tols  up  witn  the  Uy  erse 


To  Jlew  Parfnips. 

BOIL  them  tender,  fcrape  them  from  the  Duff,  cut  them  into 
Slices,  put  them  into  a  Sauce-pan  with  Cream  enough*  tor 
Sauce  a  Piece  of  Butter  rolled  in  Flour,  a  littleSalt,  and  fhake  the 
Sauce-pan  often.  When  the  Cream  boils,  pour  them  into  a  1  late 
for  a  Conner  difh,  or  a  Side-difh.  at  Supper. 

To  ruafb  Parfnips. 

BOIL  them  tender,  lcrape  them  clean,  then  fcrape  all  the  Soft 
into  a  Sauce-pan,  put  as  much  Milk  or  Cream  as  will  flew 
them.  Keep  them  ftirring,  and  when  quite  thick,  ftir  in  a  goo 
Piece  of  Butter,  and  fend  them  to  Table. 

To  flew  Cucumbers. 

PARE  fwelveCucumbers  and  flice  them  as  thick  as  aHalf-crown, 
lay  them  in  a  coarle  Cloth  to  drain,  and  when  they  are  cry, 
flour  them  and  fry  them  Brown  in  frelh  butter  3  then  take  t  *em 

;  C  c  out 


196  7 he  Art  of  Cooler y,  , 

out  with  an  Egg-flice,  lay  them  in  a  Plate  before  the  Fire,  and 
have  ready  one  Cucumber  Whole,  cut  a  long  Piece  out  of  the  Side 
and  fcoope  out  all  the  Pulp  ;  have  ready  fry’d  Onions  peeled  and 
fjiced,  and  fry’d  Brown  with  the  fliced  Cucumber.  Fill  the  whole 
Cucumber  with  the  fry’d  Onion,  lealoned  with  Pepper  and  Salt  ; 
put  on  the  Piece  you  cut  out,  and  tie  it  round  with  a  Packthread. 
Fry  it  Brown,  firft  flouring  it,  then  take  it  out  of  the  Fan  and 
keep  it  hot;  keep  the  Pan  on  the  Fire,  and  with  one  Hand  put 
in  a  little  Flour,  while  with  the  other  you  ftir  it.  When  it  is 
thick  put  in  two  or  three  Spoonfuls  of  Wafer,  and  Haifa  Pint  of 
White  or  Red  Wine,  two  Spoonfuls  of  Catchup,  ftir  it  together, 
put  in  three  Blades  of  Mace,  four  Cloves,  Half  a  Nutmeg,  a  little 
Pepper  and  Salt,  all  beat  fine  together;  ftir  it  into  the  Sauce-pan, 
then  throw  in  your  Cucumbers,  give  them  a  Tpfs  or  two,  then 
lay  the  whole  Cucumbers  in  the  Middle,  the  feft  round,  pour  the 
Sauce  all  over,  untie  the  Cucumber  before  you  lay  it  into  the 
Hiih.  Garnifh  the  Difh  with  fry’d  Onions,  and  lend  it  toTable 
hot.  This  is  a  pretty  Side-difh  at  a  Firft  Courfe. 

To  ragoo  French  Beans. 

^TVAKF.  a  Quarter  of  a  Peck  of  French  Beans,  firing  them,  don’t 
**-  lplit  them,  cut  them  in  three  a-crof's,  lay  them  in  Salt  and 
Water,  then  fake  them  out  and  dry  them  in  a  coarle  Cloth,  fry 
them  Brown,  then  pour  out  all  the  Fat,  put  in  a  Quarter  of  a  Pint 
of  hot  Water,  ftir  k  into  the  Pan  by  Degrees,  let  it  boil,  then 
take  a  Quarter  of  a  Pound  of  frefh  Butter  rolled  in  a  very  little 
Flour,  two  Spoonfuls  of  Catchup,  one  Spoonful  of  Muihroom** 
Pickle,  and  four  of  White  Wine,  an  Onion  ftuck  with  fix  Cloves, 
two  or  three  Blades  of  Mace  beat,  Half  a  Nutmeg  grated,  a  little 
Pepper  and  Salt ;  ftir  it  all  together  for  a  few  Minutes,  then  throw 
in  the  Beans,  fhake  the  Pan  for  a  Minute  or  two,  take  out  the 
Onion  and  pour  them  into  your  Difh.  This  is  a  pretty  Side-difh, 
and  you  may  garnifh  with  what  you  fancy,  either  pickled  French 
Beans,  Mufhrooms,  or  Sampler,  or  any  Thing  elle. 

A  Ragoo  of  Beans,  with  a  Forte , 

jDA  G  O  O  them  as  above,  take  two  large  Carrots,  fcrape  and 
hoi]  them  tender,  then  mafh  them  in  a  Pan,  leafon  with  Pep- 
pci  and  Sait,  mix  them  with  a  little  Piece  of  Butter  and  the  Yolks 
Q  tvl°  r^w  Eggs.  Make  if  into  what  Shape  you  pleale,  and  bak¬ 
ing  it  a  Quarter  of  an  Hour  in  a  quick  Oven  will  do  ;  'but  a  Tin 
)veQ  is  the  beft.  l  ay  it  in  the  Middle  of  the  Diftij  and  the 
Ragoo  round.  Serve  if  up  hot  for  a  Firft  Courfe. 
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f  • 

Or  this  Way  Beans  ragoo3  d  with  a  Cabbage. 

TAKE  a  nice  little  Cabbage,  about  as  big  as  a  Pint  Bafon  y 
when  the  outfide  Leaves,  Top,  and  Stalks  are  cutoff,  halt 
boil  it,  cut  a  Hole  in  the  Middle  pretty  big,  take  what  you  cutout 
and  chop  it  very  fine,  with  a  few  of  the  Beans  boiled,  a  Carrot  boiled 
and  malhed,  and  a  Turnip  boiled  5  malh  all  together,  put  them 
into  a  Sauce-pan,  feafon  them  with  Pepper,  Salt  and  Nutmeg,  a 
good  Piece  of  Butter,  ftew  them  a  few  Minutes  over  the  Fire,  itir- 
ring  the  Pan  often.  In  the  mean  Time  put  the  Cabbage  into  a 
Sauce-pan,  but  take  great  Care  it  does  not  fall  to  Pieces  5  put  to 
it  four  Spoonfuls  of  Water,  two  of  Wine  and  one  of  Catchup  5  have 
a  Spoonful  of  Mufhroom-Pickle,  aPiece  of  Butter  rolled  in  a  little 
Flour,  a  very  little  Pepper,  cover  it  clofe  and  let  it  flew  iofcly  till 
it  is  tender  3  then  take  it  up  carefully,  and  lay  it  in  the  Middle  of 
the  Dilh,  pour  your  malh’d  Roots  in  the  Middle  to  fill  it  up  high 
and  your  Ragoo  round  it.  You  may  add  the  Liquor  the  Cabbage 
was  lie  wed  in',  and  fend  it  to  Table  hot.  This  will  do  for  a  Top, 
Bottom,  Middle,  or  Side-di/h.  When  Beans  are  not  to  be  had, 
you  may  cut  Carrots  and  Turnips  into  little  Slices  and  fry  them ; 
the  Carrots  in  little  round  Slices,  the  Turnips  in  long  Pieces  about 
two  Inches  long  and  as  thick  as  one’s  Finger,  and  tols  them  up  in 
the  Ragoo. 

Beans  ragoo' d  with  Parfnips. 

*"pAKE  two  large  Parfnips,  fcrape  them  clean  and  boil  them  in 
A  Water.  When  tender,  take  them  up,  fcrape  all  the  Soft  into  a 
Sauce- pan,  add  to  them  four  Spoonfuls  of  Cream,  a  Piece  of  But¬ 
ter  as  big  as  a  Hen’s  Egg,  chop  them  in  the  Sauce-pan  welly  and 
when  they  are  quite  thick,  heap  them  up  in  the  Middle  of  the 
Dilh  and  the  Ragoo  round. 


Beans  ragoo3 d  with  Potatoes. 

BO  I  L  two  Pounds  of  Potatoes  loft,  then  peel  them,  put  them 
into  a  Sauce-pan,  put  to  them  Hall  a  Pint  of  Milk,  it i r  them 
about,  and  a  little  Salt  •  then  fti r  in  a  Quarter  of  a  Pound  of  Butter, 
keep  ftirring  all  the  Time  till  it  is  lb  thick,  that  you  can’t  fhr 
the  Spoon  in  it  hardly  for  Stiffnels,  then  put  it  into  a  Halfpenny 
Welch  Hi  111,  firll  buttering  the  Dilh.  Heap  them  as  high  as 
they  will  lye,  flour  them,  pour  a  little  melted  Butter  over  it  and 
then  a  few  Crumbs  of  Bread.  Set  it  into  a  Tin  Oven  before  the 
Fire  }  and  when  Brown,  lay  it  in  the  Middle  of  the  Dilh,  (take 

C  c  2  great 
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great  Care  you  don’t  ma(h  it)  pour  your  Ragoo  round  it  and  fend 
it  to  Table  hot. 

To  ragoo  Sellery. 

WAS  Hand  make  a  Bunch  of  Sellery  very  clean,  cut  it  in 
Pieces  about  two  Inches  Eng,  put  them  into  a  Stew-pan, 
with  juft  as  much  Water  as  will  cover  it,  tie  three  or  four  Blades 
of  Mace,  two  or  three  of  Cloves,  about  twenty  Corns  of  W  hole  Pep¬ 
per  in  aMuflin  Rag  loofe,  put  it  into  the  Stew-pan,  a  little  Onion, 
a  HttleBundle  of  Sweet  Herbs,  cover  it  dole  and  let  it  (tew  loftly 
till  tender  3  then  take  out  the  Spice,  Onion  and  Sweet  Herbs,  put 
in  Half  an  Ounce  of  Truffles  and  Morels,  two  Spoonfuls  of  Catchup, 
a  Gill  of  Red  Wine,  a  Piece  of  Butter  as  big  as  an  Egg  rolled  m 
Flour,  fix  Farthing  French  Rolls,  feafon  with  Salt  to  your  Palate, 
flir  it  all  together,  cover  it  dole  and  let  it  ftew  till  the  Sauce  is 
thick  and  good.  Take  Care  that  your  Rolls  don’t  break,  /hake 
your  Pan  often  3  when  it  is  enough,  difh  it  up  and  garni /h  with 
Lemon.  The  Yolks  of  fix  hard  Egg,  or  more,  put  in  with  the 
Rolls,  will  make  it  a  fine  Difh.  This  for  a  Firft  Courle. 

If  you  would  have  it  White,  put  in  W  hite  Wine  inltead  of  Red, 
and  iome  Cream  for  a  Second  Courle. 


To  ragoo  Mufh  rooms. 

O  E  E  L  and  fcrape  the  Flaps,  put  a  Quart  into  a  Sauce-pan,  a 
very  little  Salt,  let  them  on  a  quick  Fire,  let  them  boil  up, 
then  take  them  off,  put  to  them  a  Gill  of  Red  Wine,  a  Quarter  of 
a  Pound  of  Butter  rolled  in  a  little  Flour,  a  little  Nutmeg,  a  little 
beaten  Mace,  let  it  on  the  Fire,  ftir  it  now  and  then  •  when  it  is 
th;cic  and  fine,  have  ready  the  Yolks  of  fix  Eggs  hot  and  boiled 
m  a  Bladder  hard,  lay  it  in  the  Middle  of  your  Difh,  and  pour 
the  Ragoo  over  it.  Garnifh  with  broiled  Mulhrooms. 


yi  'pretty  Difh  of  Eggs. 

jB°IL  ^lar^  Pee^  r^ern  and  cut  them  in  thin  Slices, 

put  a  Quarter  of  a  Pound  of  Butter  into  the  Stew-pan,  then 

ln  y°ur  and  fy  fbem  quick.  Half  a  Quarter  of  an  Hour 

WI  C'o  f  ie,^‘  Fou  ^  very  careful  not  to  break  them,  throw 
over  t  em  eppei,  Salt  and  Nutmeg,  lay  them  in  your  Difh  be¬ 
fore  the  Fire,  pour  out  all  the  Fat,  fhake  in  a  little  Flour,  and 
-  ave/fea  y  rwo  Shallots  cut  fmall 3  throw  them  into  the  Pan?  pour 
in  a  Quarter  °f  a  Pint  of  White  Wine,  a  little  Juice  of  Lemon, 

?  ?  K  1  *rCe  Gf  ?utter  rolled  ln  F1°ur.  Stir  all  together  till 
it  is  thick  3  if  you  have  not  Sauce  enough,  put  in  a  little  more 

Wine, 
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W  ine,  toaft  fome  thin  Slices  of  Bread  cutThree-corner-ways,  and 
lay  round  your  Difh,  pour  the  Sauce  all  over  and  fend  it  to  Table 
hot.  You  put  Sweet  Oil  on  the  Toaft,  if  it  be  agreeable. 

Eggs  a  la  Tripe. 

BOIL  your  Eggs  hard,  take  off  the  Shells  and  cut  them  Long¬ 
ways  in  four  Quarters,  put  a  little  Butter  into  a  Stew-pan,  let 
it  melt,  fhake  in  a  little  Flour,  ftir  it  with  a  Spoon,  then  put  in 
your  Eggs,  throw  a  little  grated  Nutmeg  all  over,  a  little  Salt,  a 
good  deal  of  fhred  Parfley,  fhake  your  Pan  round,  pour  in  a  little 
Cream,  tofs  the  Pan  round  carefully,  that  you  don’t  break  the 
Eggs.  W  hen  your  Sauce  is  thick  and  fine,  take  up  your  Eggs, 
pour  the  Sauce  all  over  them,  and  garni fh  with  Lemon. 

.  A  Fricafey  of  Eggs. 

'OOIL  eight  Eggs  hard,  takeoff  the  Shells,  cut  them  intoQuar- 
ters,  have  ready  Half  a  Pint  of  Cream,  and  a  Quarter  of  a 
Pound  of  frefh  Butter  5  ftir  it  together  over  the  Fire  till  it  is 
thick  and  fmooth,  lay  the  Eggs  in  your  Difh  and  pour  the  Sauce 
all  over.  Garnifh  with  the  hard  Yolks  of  three  Eggs  cut  in  two, 
and  lay  round  the  Edge  of  the  Difh. 

A  Rag 00  of  Eggs. 

HQ  OIL  twelve  Eggs  hard,  take  off  the  Shells,  and  with  a  little 
^  Knife  very  carefully  cut  the  White  a-crofs  Long-ways,  fo  that 
the  White  may  be  in  two  Halves,  and  the  Yolks  Whole.  Be  careful 
neither  to  break  the  Whites  nor  Yolks,  take  a  Quarter  of  a  Pint  of 
pickled  Mufhrooms  chopped  very  fine,  Half  an  Ounce  of  Truffles 
•and  Morels,  boiled  in  three  or  four  Spoonfuls  of  Water,  fave  the 
Water,  and  chop  the  Truffles  and  Morels  very  fmall,  boil  a  little 
Parfley,  chop  it  fine,  mix  them  together  with  the  Truffle- Water 
you  laved,  grate  a  little  Nutmeg  in,  a  little  beaten  Mace,  put  it 
into  a  Sauce-pan  with  three  Spoonfuls  of  Water,  a  Gill  of  Red 
Yv  ine,  one  Spoonful  of  Catchup,  aPiece  of  Butter  as  big  as  a  large 
Walnut  rolled  in  Flour,  ftir  all  together  and  let  it  boil.  In  the 
mean  T  ime  get  ready  your  Eggs,  lay  the  Yolks  and  Whites  in 
Order  in  your  Difh,  the  hollow  Parts  of  the  Whites  uppermoft, 
that  they  may  be  filled  5  take  lome  Crumbs  of  Bread,  and  fry  them 
brown  and  criip,  as  you  do  for  Larks,  with  which  fill  up  the 
Whites  of  the  Eggs  as  high  as  they  will  lye,  then  pour  in  your 
Sauce  all  over  and  garnifh  with  fry’d  Crumbs  of  Bread.  This  is 
a  very  genteel  pretty  Di%  if  it  be  well  done. 
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Tt i  broil  Eggs. 

pUT  aToaft  round  a  Quartern  Loaf,  toaft  it  Brown,  lay  it  on  your 
^  Dilh,  butter  it,  and  very  carefully  break  fix  or  eight  Eggs  on 
the  Toaft,  and  take  a  red-hot  Shovel,  and  hold  over  them, 
'When  they  are  done,  fqueeze  a  Seville  Orange  over  them,  grate 
a  little  Nutmeg  over  it,  andlerve  it  up  for  a  Side-plate.  Or  you 
may  poach  your  Fggs,  and  lay  them  on  the  Toaft  y  or  toaft  your 
Toaft  crifp,  and  pour  a  little  boiling  Water  over  it  y  fgalon  it 
with  a  little  Salt,  and  then  lay  your  poached  Eggs  on  it. 

To  drefs  Eggs  'with  Bread. 

*TP  A  K  E  a  Penny-Loaf,  loak  it  in  a  Quart  of  hot  Milk  for 
two  Hours-,  or  till  the  Bread  is  loft,  then  ftrain  it  through  a 
coarfe  Sieve,  put  to  it  two  Spoonfuls  of  Orange- flower  Water,  or 
Role-Watery  Iweeten  it,  grate  in  a  little  Nutmeg,  take  a  little 
Dilh,  butter  the  Bottom  of  it,  break  in  as  many  Eggs  as  will  cover 
the  Bottom  of  the  Di/li,  pour  in  the  Bread  and  Milk,  fet  it  in  a 
Tin  Oven  before  the  Fire,  and  Half  an  Hour  will  bake  it  y  or  it 
will  do  on  a  Chaffing- dilh  of  Coals.  Cover  it  clofe  before  the 
Eire,  or  bake  it  in  a  flow  Oven. 


To  farce  Eggs. 

/QJ.  E  T  two  Cabbage- Lettuces,  fcald  them,  with  a  few  Mufti- 
^  rooms,  Parlley,  Sorrel  and  Chervil  y  then  chop  them  very 
Email,  with  the  Yolks  of  hard  Eggs,  leafoned  with  Salt  and  Nut¬ 
meg,  then  ftew  them  in  Butter  y  and  when  they  are  enough,  put 
in  a  little  Cream,  then  pour  them  into  the  Bottom  of  a  Dilh. 
Take  the  Whites,  and  chop  them  very  fine  with  Parlley,  Nutmeg 
and  Salt.  Lay  this  round  the  Brim  of  the  Dilh,  and  run  a  red-hc^ 
Eire-fliovel  over  it,  to  Brown  it. 

Eggs  with  Lettuce. 

OC  ALD  fome  Cabbage- Lettuce  in  fair  Water,  fqueeze  them  well, 
^  then  flice  them  and  tols  them  up  in  a  Sauce-pan  with  a  Piece 
of  Buttery  lealon  them  with  Pepper,  Salt  and  a  little  Nutmeg. 
Let  them  ftew  Half  an  Hour,  chop  them  well  together,  when  they 
are  enough,  lay  them  in  your  Dilh,  fry  fome  Eggs  nicely  in  But¬ 
ter  and  lay  on  them.  Garnifh  with  Seville  Orange. 
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To  fry  Eggs  as  round  as  Balls. 

O' AV I N  G  a  deep  Frying-pan,  and  three  Pints  of  clarified  But- 
ter,  heat  it  as  hot  as  for  Fritters,  and  ftir  it  with  a  Stick,  till 
it  runs  rotrnd  like  a  Whirlpool  3  then  break  an  Egg  into  the  Mid¬ 
dle,  and  turn  it  round  with  your  Stick,  till  it  be  as  hard  as  a 
poached  Egg  $  the  whirling  round  of  the  Butter  will  make  it  as 
round  as  a  Ball,  then  take  it  up  with  a  Slice,  and  put  it  in  a  Diih 
before  the  Fire:  They  will  keep  hot  Half  an  Hour  and  yet  be 
foft ;  lb  you  may  do  as  many  as  you  pleafe.  You  may  lerve  thele 
with  what  you  pleale,  nothing  better  than  flowed  Spinach,  and 
garni  fit  with  Orange. 

To  make  an  Egg  as  big  as  Twenty. 

*p  A  RT  the  Yolks  from  the  Whites,  ftrain  them  both  feparate 
through  a  Sieve,  rye  the  Yolks  up  in  a  Bladder  in  the  Form 
of  a  Ball.  Boil  them  hard,  then  put  this  Ball  into  another  Blad¬ 
der,  and  the  Whites  round  it  3  tye  it  up  oval  Fafhion,  and  boil 
it.  Thele  are  ufed  for  grand  Saliads.  This  is  very  pretty  for  a 
Ragoo,  boil  five  or  fix  Yolks  together,  and  lay  in  the  Middle  of 
the  Ragoo  of  Eggs  •  and  fo  you  may  make  them  of  any  Size  you 
pleafe. 

To  make  a  Grand  Difb  of  Eggs. 

you  mult  break  as  many  Eggs  as  the  Yolks  will  fill  a  Pint 
Bafon,  the  Whites  by  themfelves,  tie  the  Yolks  by  themlelves 
in  a  Bladder  round:  Boil  them  hard,  then  have  a  wooden  Bowl 
that  will  hold  a  Quart,  made  like  two  Butter-di/hes,  but  in  the 
Shape  of  an  Egg,  with  a  Hole  through  one  at  the  Top.  You  are 
to  ohferve,  when  you  boil  the  Yolks  to  run  a  Packthread  through 
it,  and  a  Quarter  of  a  Yard  hanging  out.  When  the  Yolk  is 
boiled  hard,  put  it  into  the  Bowl-difh}  but  be  careful  to  hang  it 
io  as  to  be  in  the  Middle.  The  String  being  drawn  through  the 
Hole,  then  clap  the  two  Bowls  together  and  tie  them  tight,  and 
with  a  fine  Tunnel  pour  in  the  Whites  through  the  Hole  •*  Then 
flop  the  Hole  clofe,  and  boil  it  hard.  It  will  take  an  Hour.  When 
it  is  boiled  enough,  carefully  open  it,  and  cut  the  String  dole.  In 
the  mean  Time  take  twenty  Eggs,  beat  them  well,  the  Yolks  by 
themlelves,  and  the  Whites  by  themlelves  5  divide  the  Whites  into 
two,  and  boil  them  in  Bladders  the  Shape  of  an  Egg.  When 
they  are  boiled  hard,  cut  one  in  two  long-ways  and  one  crofs-ways, 
and  with  a  fine  fharp  Knife  cut  out  fome  of  the  White  in  the 
Middle  $  lay  the  great  Egg  in  the  Middle,  the  two  long  Halves 
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on  each  Side,  with  the  hollow  Part  uppermoft,  and  the  two  round 
flat  between.  Take  an  Ounce  of  Truffles  and  Morels,  cut  them 
very  fmall,  boil  them  in  Half  a  Pint  of  Water  till  they  are  tender, 
then  chop  a  Pint  of  frefh  Mufhrooms  clean  picked,  walhed  and 
chopped  fmall,  and  put  into  the  Truffles  and  Morels.  Let  them 
boil,  add  a  little  Salt,  a  little  beaten  Nutmeg,  a  little  beaten  Mace, 
and  add  a  Gill  of  pickled  Mufhrooms  chopped  fine.  Boil  fixteen 
bf  the  Yolks  hard  in  a  Bladder,  then  chop  them  and  mix  them 
with  the  other  ingredients  5  thicken  it  with  a  Lump  of  Butter 
rolled  in  Flour,  fliaking  your  Sauce-pan  round  till  hot  and  thick, 
then  fill  the  round  with  this,  turn  them  down  again,  and  fill 
the  two  long  ones  $  what  remains,  faVe  to  put  into  the  Sauce-pan. 
Take  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Butter,  the  other 
four  Yolks  beat  fine,  a  Gill  of  White  Wine,  a  Gill  of  pickled 
Mufhrooms,  a  little  beaten  Mace,  and  a  little  Nutmeg  5  put  all 
into  the  Sauce-pan  to  the  other  Ingredients,  and  ftir  all  well  toge¬ 
ther  one  way  till  it  is  thick  and  fine  5  pour  it  over  all,  and  gar- 
mill  with  notched  Lemon. 

This  is  a  grand  Difh  at  a  Second  Courfe.  Or  you  may  mix  it 
up  with  Red  Wine  and  Butter,  and  it  will  do  for  a  Firlt  Courfe. 

To  make  a  petty  Difh  of  Whites  of  Fggs. 

TAKE  the  Whites  of  twelve  Eggs,  beat  them  up  with  four 
Spoonfuls  of  Rofe- water,  a  little  grated  Lemon-peel,  a  little 
Nutmeg,  and  fweeten  with  Sugar  *.  Mix  them  well,  boil  them  in 
four  Bladders,  tie  them  in  the  Shape  of  an  Egg,  and  boil  them 
hard.  They  will  take  Half  an  Hour.  Lay  them  in  your  Difh, 
when  cold  5  mix  Half  a  Pint  of  thick  Cream,  a  Gill  of  Sack,  and 
Half  the  Juice  of  a  Seville  Orange.  Mix  all  together,  and  fweeten 
with  fine  Sugar,  and  pour  over  the  Eggs.  Serve  it  up  for  a  Side- 
difh  at  Supper,  or  when  you  pleafe. 


To  drefs  Beans  in  Ragoo. 

VOU  muft  boil  your  Beans  fo  that  the  Skins  will  flip  off.  Take 
about  a  Quart,  feafon  them  with  Pepper,  Salt  and  Nutmeg, 
then  flour  them,  and  have  ready  lome  Butter  in  a  Stew-pan,  throw 
in  your  Beans,  fry  them  of  a  fine  Brown,  then  drain  them  from  the 
Fat,  and  lay  them  in  your  Difh.  Have  ready  a  Quarter  of  a  Pound 
of  Butter  melted,  and  Half  a  Pint  of  the  blanched  Beans  boiled,, 
and  beat  in  a  Mortar,  with  a  very  little  Pepper,  Salt  and  N utmeg  5 
then  by  Degrees  mix  them  in  the  Butter,  and  pour  over  the  other 
Beans.  Garnilh  with  a  boil’d  and  fry’d  Bean,  and  lo  on  till 
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you  fill  the  Rim  of  your  Difh.  They  are  very  good  without 
frying,  and  only  plain  Butter  melted  over  them. 

An  Amulet  of  Beans. 

BLANCH  your  Beans,  and  fry  them  in  fweet  Butter,  with  a 
little  Parfley,  pour  out  the  Butter,  and  pour  in  tome  Cream. 
Let  it  fimmer,  Shaking  your  Pan  5  feafon  with  Pepper,  Salt  and 
Nutmeg,  thicken  with  three  or  tour  Yolks  of  Eggs,  have  ready  a 
Pint  of  Cream,  thickned  with  the  Yolks  of  four  Eggs,  lealon 
with  a  little  Salt,  pour  it  in  your  Difh,  and  lay  your  Beans  on  the 

Amulet,  and  ferve  it  up  hot.  ~  ^ 

The  tame  Way  you  may  drefs  Muthrooms,  Truths,  Green  Peas, 

Afparagus,  and  Artichoke-bottoms,  Spinach,  Sorrel,  a 

firft  cut  into  fmall  Pieces,  or  ihred  fine. 

To  make  a  Bean  Tanfey. 

*“p  A  K  E  two  Quarts  of  Beans,  blanch,  and  beat  them  very  fine  in 
J-  a  Mortar  -:  ieaton  with  Pepper,  Salt  and  Mace  3  then  put  in 
the  Yolks  of  fix  Eggs,  and  a  Quarter  of  a  Pound  of  Butter,  a  1  mt 
of  Cream,  Half  a  Pint  of  Sack,  and  fweeten  to  your  Palates.  Soak 
four  Naples  Bifcuits  in  Half  a  Pint  of  Milk,  mix  them  with  t  e 
other  Ingredients.  Butter  a  Pan  and  bake  it,  then  turn  it  on  a 
Difh,  and  dick  Citron  and  Orange-peel  candied,  cut  imall,  and 
iluck  about  it.  Garni fh  with  Seville  Orange. 

To  male  a  Water  Tanfey. 

TAKE  twelve  Eggs,  beat  them  very  well,  Half  a  Manchet 
J  grated,  and  fifted  through  a  Cullender,  or  Half  a  Penny  Roll, 
Half  a  Pint  of  fair  Water.  Colour  it  with  Juice  of  Spinach,  and 
one  Imall  Sprig  of  Tardey  beat  together  5  ieafon  it  with  Sugar  to 
your  Palate,  a  little  Salt,  a  Imall  Nutmeg  grated,  two  or  three 
Spoonfuls  of  Role -water,  put  it  into  a  Skellet,  dir  it  al  one  ay* 
and  let  it  thicken  like  a  Hafty-pudding.  Then  bake  it,  or  you 
may  butter  a  Stew-pan  and  put  it  into.  Butter  a  Difh  and  layover 
it:  when  one  Side  is  enough,  turn  it  with  the  Diih,  an  fP  1  ie 
other  Side  into  the  Pan.  When  that  is  done,  let  it  into  aMailereeti 
and  throw  Sugar  all  over,  and  garnifh  with  Orange. 

Peas  Francoife. 

TAKE  a  Quart  of  fhelled  Peas,  cut  a  large  Spanifo  Onion,  or 
two  middling  ones  fmall,  and  two  Cabbage  or  Silejia  Lettuces 
cut  fmall,  put  them  into  a  Sauce-pan,  with  Half  a  int  of  atel» 
ieafon  them  with  a  little  Salt,  a  little  beaten  Pepper,  and  a  little 
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beaten  Mace  and  Nutmeg.  Cover  them  clofe,  and  let  them  ftew 
a  Quarter  of  an  Hour,  then  put  in  a  Quarter  of  a  Pound  of  frefh 
Butter  rolled  in  a  little  Flour,  a  Spoonful  of  Catchup,  a  little 
Piece  of  burnt  Butter  as  big  as  a  Nutmeg  $  cover  them  clofe,  and 
let  it  fimmer  foftly  an  Hour,  often  /halting  the  Pan.  When  it 
is  enough,  lerve  it  up  for  a  Side-difh. 

For  an  Alteration,  you  may  flew  the  Ingredients  as  above  j  then 
take  a  frnall  Cabbage-Lettuce,  and  Half  boil  it,  then  drain  it,  cut 
the  Stalk  flat  at  the  Bottom,  lo  that  it  will  Hand  firm  in  the  Diflh, 
and  with  a  Knife  very  carefully  cut  out  the  Middle,  leaving  the 
outfide  Leaves  whole.  Put  what  you  cut  out  into  a  Sauce-pan, 
chop  it,  and  put  a  Piece  of  Butter,  a  little  Pepper,  Salt  and  Nut¬ 
meg,  the  Yolk  of  a  hard  Egg  chopped,  a  few  Crumbs  of  Bread, 
mix  all  together,  and  when  it  is  hot  fill  your  Cabbage,  put  fome 
Butter  into  a  Stew-pan,  tie  your  Cabbage,  and  fry  it  till  you  think 
it  is  enough  $  then  take  it  up,  untie  it,  and  firft  pour  the  Ingredi¬ 
ents  of  Peas  into  your  Dilh,  fet  the  forced  Cabbage  in  the  Middle, 
and  have  ready  four  Artichoke-bottoms  fry’d,  and  cut  in  two,  and 
laid  round  the  Difh.  This  will  do  for  a  Top  Difh. 

»  & 

Green  Peas  with  Cream. 

A  KE  a  Quart  of  fine  Green  Peas,  put  them  in  a  Stew-Pan 
with  a  Piece  of  Butter  as  big  as  an  Egg,  rolled  in  a  little  F lour, 
feafon  them  with  a  little  Salt  and  Nutmeg,  a  Bit  of  Sugar  as  big  as 
a  Nutmeg,  a  little  Bundle  of  Sweet  Herbs,  ibme  Parfley  chopped 
fine,  a  Quarter  of  a  Pint  of  boiling  Water.  Cover  them  clofe, 
and  let  them  flew  very  loftly  Half  an  Hour,  then  pour  in  a  Quar¬ 
ter  of  a  Pint  of  good  Cream.  Give  it  one  boil,  and  lerve  it  up 
for  a  Side- plate. 


A  Farce  Meagre  Cabbage. 

fT  AKE  a  White  heart  Cabbage,  as  big  as  the  Bottom  of  a 
Plate,  let  it  boil  five  Minutes  in  Water,  then. drain  it,  cut 
the  Stalk  flat  to  Hand  in  the  Difh,  then  carefully  open  the  Leaves, 
and  take  out  the  Infide,  leaving  the  outfide  Leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  Fleihof  two  or  three  Floun¬ 
ders  or  Plaile  clean  from  the  Bone  $  chop  ix  with  the  Cabbage 
and  the  Yolks  and  Whites  of  four  hard  Eggs,  a  Handful  of  picked 
Parfley,  beat  all  together  in  a  Mortar,  with  a  Quarter  of  a  Pound- 
of  melted  Butter  -7  mix  it  up  with  the  Yolk  of  an  Egg,  and  a  few 
Crumbs  of  Bread,  fill  the  Cabbage,  anil  tie  it  together,  put  it  into 
a  deep  Stew-pan,  or  Sauce-pan,  put  to  it  Half  a  Pint  of  Water,  a 
Quarter  of  a  bound  of  Butter  rolled  in  a  little  Flour,  the  Yolks  of 
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four  hard  Eggs,  an  Onion  fluck  with  fix  Cloves,  Whole  Pepper, 
and  Mace  tied  in  a  Muflin  Rag,  Half  an  Ounce  of  Truffles  and 
Morels,  a  Spoonful  of  Catchup,  a  few  pickled  Muftiroome;  cover 
it  clofe,  and  let  it  fimmer  an  Hour,  If  you  find  it  is  not  enough, 
you  mull  do  it  longer.  When  it  is  done,  lay  it  in  your  Difli, 
untie  it,  and  pour  the  Sauce  over  it. 

To  farce  Cucumbers. 

HpAKE  fix  large  Cucumbers,  cut  a  Piece  off  the  Top,  and  fcoop 
out  all  the  Pulp  3  take  a  large  White  Cabbage  boiled  tender, 
take  only  the  Heart,  chop  it  fine,  cut  a  large  Onion  fine,  fhred 
fome  Parfley  and  pickled  Mufhrooms  lmall,  two  hard  Eggs 
chopped  very  fine,  lealon  it  with  Pepper,  Salt  and  Nutmeg;  fluff 
your  Cucumbers  full,  and  put  on  the  Pieces,  tie  them  with  a 
Packthread,  and  fry  them  in  Butter  of  a  light  Brown 3  have  the 
following  Sauce  ready  :  Take  a  Quarter  of  a  Pint  of  Red  Wine,  a 
Quarter  of  a  Pint  of  boiling  Water,  a  (mail  Onion  chopped  fine,  a 
little  Pepper  andjjalt,  a  Piece  of  Butter  as  big  as  a  Walnut  rolled 
in  Flour  3  when  the  Cucumbers  are  enough,  lay  them  in  yourDifh, 
pour  the  Fat  out  of  the  Pan  and  pour  in  this  Sauce  3  let  it  boil, 
and  have  ready  two  Yolks  of  Eggs  beat  fine,  mixed  with  two 
or  three  Spoonfuls  of  the  Sauce,  then  turn  them  into,  the  Pan,  let 
them  boil,  keeping  it  ftirring  all  theTime,  untie  the  Strings  and 
pour  the  Sauce  over.  Serve  it  up  for  a  Side-difh.  Garni Ih  with 
the  Tops. 


To  flew  Cucumbers. 

^T^AKE  fix  large  Cucumbers,  flice  them  3  take  fix  large  Onions, 
peel  and  cut  them  in  thin  Slices,  fry  them  both  Brown,  then 
drain  them  and  pour  out  the  Fat,  put  them  into  the  Pan  again, 
with  three  Spoonfuls  of  hot  Water,  a  Quarter  of  a  Pound  of  Butter 
rolled  in  Flour,  and  a  Tea  Spoonful  of  Muftard ;  fealhn  with  Pep¬ 
per  and  Salt,  and  let  them  flew  a  Quarter  of  an  Hour  fofrly,  fhak- 
ing  the  Pan  often.  When  they  are  enough,  difh  them 


up. 
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Fry  d  Sellery. 

A  KB  fix  or  eight  Heads  of  Sellery,  cut  off  the  green  Tops, 
and  take  off  the  outfide  Stalks,  walh  them  clean  and  pare  the 
Roots  clean  3  then  have  ready  Half  a  Pint  of  White  Wine,  the 
“folks  of  three  Eggs  beat  fine,  and  a  little  Salt  and  Nutmeg ;  mix  all 
well  together  with  Flour  into  a  Batter,  dip  every  Head  into  the 
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Batter,  and  fry  them  in  Butter.  When  enough,  lay  them  in  your 
Difh,  and  pour  melted  Butter  over  them. 

Sellery  with  Cream. 

TIT-ASH  and  clean  fix  or  eight  Heads  of  Sellery,  cut  them  about 
*  *  three  Inches  long,  boil  them  tender,  pour  away  all  fheWater, 
and  take  the  Yolks  of  four  Eggs  beat  fine,  Elalf  a  Pint  of  Cream, 
a  little  Salt  and  Nutmeg,  pour  it  over,  keeping  the  Pan  fhaking 
all  the  while.  When  it  begins  to  be  thick,  difh  it  up. 

Cauliflowers  fry'd. 

^TpAKE  two  fine  Cauliflowers,  boil  them  in  Milk  and  Water, 
then  leave  one  Whole,  and  pull  the  other  to  Pieces ;  take  Half 
a  Pound  of  Butter,  with  two  Spoonfuls  of  Warer,  a  little  Du  ft  of 
idour,  and  melt  the  Butter  in  a  Stew-pan  $  then  put  in  the  whole 
Cauliflower  cut  in  two,  and  the  other  pull  to  Pieces,  and  fry  it  till 
it  is  of  a  very  light  Brown.  Seafon  it  with  Pepper  and  Salt. 
When  it  is  enough,  lay  the  two  Halves  in  the  Middle,  and  pour 
the  reft:  all  over. 

To  make  an  Oatmeal  Pudding. 

*T* AkE  a  Pint  of  fine  Oatmeal,  boil  it  tn  three  Pints  of  new 
1  ^dk,  Birring  it  till  it  is  as  thick  as  a  Hafly-Pudding  5  take 
it  cii,  and  flir  in  Half  a  Pound  of  frefli  Butter,  a  little  beaten  Mace 
and  Nutmeg,  and  a  Gill  of  Sack  5  then  beat  up  eight  Eg^s,  Half 
tne  Yi  mtes,  fhr  it  all  well  together,  lay  a  PufiF-pafle  all  over  the 
Difh,  pour  in  the  Pudding,  and  bake  it  Half  an  flour.  Or  you 
may  boil  it  with  a  few  Currants. 

To  make  a  Potatoe  Pudding. 

TAP  a  Quart  of  Potatoes,  boil  them  loft,  peel  them  and  mafh 
them  with  a  Back  of  a  Spoon,  and  rub  them  through  a  Sieve, 
to  have  them  fine  and  fmooth  ;  take  Half  a  Pound  of  frefli  Butter 
n>.  Half  d  Pound  of  fine  Sugar,  fo  beat  them  well  together 
till  they  are  very  fmooth,  beat  fix  Eggs,  Whites  and  all,  flir 
rem  in,  an  :  a  Glafs  of  Sack  or  Brandy.  You  may  add  Elalf  a 

.°  "urran"?,  °°d  d  Elalf  an  Hour,  melt  Butter  with  a  Glafs 
ot  White  YY  ine  •  fweeten  with  Sugar,  and  pour  over  it.  You  m*y 

Bottom lh  3  ^  ^  WiC^  Pufl-pafle  all  round  the  Difh  and  at  the 
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To  make  a  fecond  Potatoc  Pudding. 

BOIL  two  Pounds  of  Potatoes,  and  beat  them  in  a  Mortar 
fine,  beat  in  Half  a  Pound  of  melted  Butter,  boil  it  Half  an 
Hour,  pour  melted  Butter  over  it,  with  a  Glals  of  White  Wine, 
or  the  Juice  of  Seville  Orange,  and  throw  Sugar  all  over  the 
Pudding  and  Difh. 

To  male  a  third  Sort  of  Potatoe  Pudding. 

^T'AKE  two  Pounds  of  white  Potatoes,  boil  them  left,  peel  and 
**"  beat  them  in  a  Mortar,  or  Brain  them  through  a  Sieve  till 
they  are  quite  fine  ,  then  mix  in  Half  a  Pound  of  frefh  Butter 
melted,  then  beat  up  the  Yolks  of  eight  Eggs  and  three  Whites, 
Bir  them  in,  and  Half  a  Pound  of  White  Sugar  finely  pounded. 
Half  a  Pint  of  Sack,  Bir  it  well  together,  grate  in  Half  a  large 
N  utmeg,  and  Bir  in  Half  a  Pint  of  Cream,  make  a  PufF-paBe,. 
and  lay  all  over  your  Diih  and  round  the  Edges  5  pour  in  the 
Pudding,  and  bake  it  of  a  fine  light  Brown. 

For  Change,  put  in  Half  a  Pound  of  Currants  5  or  you  may 
Brew  over  the  Top  Half  an  Ounce  of  Citron  and  Orange-peel  cut 
thin,  before  you  put  it  into  the  Oven. 


To  male  an  Orange  Pudding. 

T”\AKE  the  Yolks  of  fixteenEggs,  beat  them  well,  with  Haifa 
Pound  of  melted  Butter,  grate  in  the  Rind  of  two  fine  Seville 
Oranges,  beat  in  Half  a  Pound  of  fine  Sugar,  two  Spoonfuls  oi 
Orange-Bower  Water,  two  of  Rofe  Water,  a  Gill  of  Sack,  Half  a 
Pint  of  Cream,  two  Naples  Bilcuits,  or  the  Crumb  of  a  Halfpenny 
Roll  foaked  in  the  Cream,  and  mix  all  Well  together.  Make  a 
thin  PufF-paBe,  and  lay  all  over  the  Difh  and  round  the  Rim, 
pour  in  the  Pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a  CuBard. 


To  male  a  fecond  Sort  of  Orange  Pudding. 


of  White  Sugar,  a  little  Role-Water  and  a  little  Nutmeg.  Cut 
the  Peel  of  a  fine  large  Seville  Orange  lo  thin  as  none  of  theWhire 
appears,  beat  it  fine  in  a  Mortar  till  it  is  like  a  Pafte,  and  by  De¬ 
grees  mix  in  the  above  Ingredients  all  together,  then  lay  a  PufF- 
paBe  all  o  ver  the  Difh  $  pour  in  the  Ingredients,  and  bake  it. 
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To  wale  a  third  Orange  Padding. 

'VTOU  muff  take  two  large  Seville  Oranges,  and  grate  off  the 
Rind  as  far  as  they  are  yellow,  then  put  your  Oranges  in  fair 
Water,  and  let  them  boil  till  they  are  tender.  Shift  the  Water 
three  or  four  Times  to  take  out  the  Bitternefs  5  when  they  are  ten¬ 
der,  cut  them  open  and  take  away  the  Seeds  and  Strings,  and  beat 
the  other  Part  in  a  Mortar,  with  Half  a  Pound  of  Sugar,  till  it  is  a 
Pafte  j  then  put  to  it  the  Yolks  of  fix  Eggs,  three  or  four  Spoonfuls 
01  thick  Cream,  Half  a  Naples  Bilcuit  grated,  mix  thefe  together, 
and  melt  a  Pound  of  frefh  Butter  very  thick  and  ffir  it  well  in. 
When  it  is  cold,  put  a  little  thin  Puff  paffe  about  the  Bottom  and 
Rim  of  your  Difh,  pour  in  the  Ingredients,  and  bake  it  about 
three  Quarters  of  an  Hour. 

To  wale  a  fourth  Orange  Pudding. 

VOU  muff  take  the  outfide  Rind  of  three  Seville  Oranges,  boil 
them  in  feveral  Waters  till  they  are  tender,  then  pound  them 
in  a  Mortar  with  three  Quarters  of  a  Pound  of  Sugar  5  then  blanch 
Haifa  Pound  of  Sweet  Almonds,  beat  them  very  fine  with  Role- 
Water  to  keep  them  from  oiling,  then  beat  fixteen  Eggs,  but  fix 
Whites,  a  Pound  of  frefh  Butter,  and  beat  ail  theie  together  till 
it  is  light  and  hollow  $  then  lay  a  thin  Puff-pafte  all  oyer  a  Dilh, 
and  put  in  the  Ingredients.  Bake  it  with  your  Tarts. 

>'VNV  I  f 

To  wale  a  Lemon  Pudding, 

GR*&!  the  outfide  Rind  of  two  clear  Lemons,  then  grate  two 
Naples  Bifcuits  and  mix  with  the  grated  Pee),  and  add  to  it 
Hiree  Quarters  of  a  Pound  of  White  Sugar,  twelve  Yolks  of 
and  Half  the  Whites,  three  Quarters  of  a  Pound  of  melted 
Butter,  Half  a  Pint  of  thick  Cream  $  mix  all  well  together,  lay  a 
Puffpalre  all  over  the  Difh,  pour  the  Ingredients  in  and  bake  it. 
An  Hour  will  bake  it. 

To  bale  an  Almond  Pudding. 

TDLANCH  Half  a  Pound  of  fweet  Almonds,  and  four  bitter 
ones,  in  warm  Water,  take  them  and  pound  them  in  a  Marble 
ortar,  wuth  two  Spoonfuls  of  Orange- Bower  Water,  and  two  of 
Role- Water,  a  Gill  of  Sack  ;  mix  in  four  grated  Naples  Bi  leu  its, 
t  ree  Quarters  of  a  Pound  of  melted  Butter,  beat  eight  Eggs  and 
mix  them  with  a  Quart  of  Cream  boiled,  grate  in  Half  a  Nutmeg 
an  a  Quarter  of  a  Pound  of  Sugar  5  mix  all  well  together,  make  a 

thin 
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thin  Puff-pafte  and  lay  all  over  the  Di/h,  pour  ia  the  Ingredients 
and  bake  it. 

To  boil  an  Almond  Pudding. 

*DE  AT  a  Pound  of  fweet  Almonds  as  fmall  as  poflibJe,  with  three 
Spoonfuls  of  Rofe-W arer,  and  a  Gill  of  Sack  or  White  Wine, 
and  mix  in  Half  a  Pound  of  frefh  Butter  melted,  with  five  Yolks 
°*  an<^  tWo  Whites,  a  Quart  of  Cream,  a  Quarter  of  a  Pound 
©f  Sugar,  Half  a  Nutmeg  grated,  one  Spoonful  ot  Flour  and  three 
Spoonfuls  of  Crumbs  of  White  Bread  ;  mix  all  well  together,  and 
boil  it.  It  will  take  Half  an  Hour  boiling. 

To  male  a  Sagoe  Pudding. 

Y  El  Half  a  Pound  of  Sagoe  be  wafhed  well  in  three  or  four  hot 

Waters,  then  put  t©  it  a  Quart  of  new  Milk,  and  let  it  boil  to¬ 
gether  nil  it  is  thick  5  ftir  it  carefully,  (for  it  is  apt  to  burn)  put  in 
a  Stick  of  Cinnamon  when  you  let  it  on  the  Fire:  When  it  is  boiled 
take  it  out ;  before  you  pour  it  out,  ftir  in  Half  a  Pound  of  frefh 
Butter,  then  pour  it  into  a  Pan  and  beat  up  nine  Eggs,  with  five 
of  the  Whites  and  four  Spoonfuls  of  Sack ;  ftir  all  together,  and 
i  wee  ten  to  yourTafte.  Put  in  a  Quarter  of  a  Pound  of  Currants 
clean  wafhed  and  rubbed,  and  juft  plump’d  in  two  Spoonfuls  of 
Sack  and  two  of  Rofe-Water  :  Mix  all  well  together,  lay  a  Puff- 
pafte  over  a  Difh,  pour  in  the  Ingredients  and  bake  it. 

To  male  a  Millet  Pudding. 

Y  0  U  muft  gef  a  P°und  of  Millet-Seed,  and  after  it  is 
wafhed  and  picked  clean,  put  to  it  Half  a  Pound  of  Sugar,  a. 

whole  Nutmeg  grated,  and  three  Quarts  of  Milk.  When  you  have 
mixed  all  well  together,  break  in  Half  a  Pound  of  frefh  Butter  5 
butter  your  Difh,  pour  it  in  and  bake  it. 

To  make  a  Carrot  Pudding. 

CU  muft  take  a  raw  Carrot,  fcrape  it  very  clean  and  grate  it  t 
x  Take  Half  a  Pound  of  the  grated  Carrot,  and  a  Pound  of 
grated  Bread,  beat  up  eight  Eggs,  leave  out  Half  the  Whites, 
and  mix  the  Eggs  with  Half  a  Pint  of  Creamy  then  ftir  in  the 
Bread  and  Carrot,  Half  a  Pound  of  frefh  Butter  melted,  Half  a 
Pint  of  Sack,  and  three  Spoonfuls  of  Orange  Bower  Water,  a  Nut- 
rneg  grated.  Sweeten  to  your  Palate.  Mix  all  well  together,  and 
if  it  is  not  thin  enough,  ftir  in  a  little  new  Milk  or  Cream.  Let 
It  be  of  a  moderate  Thicknefs,  lay  a  Puff-pafte  all  over  the  Difh 

and 
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and  pour  in  the  Ingredients.  Bake  it  3  it  will  take  an  Hour  s  bak¬ 
ing.  Or  you  may  boil  it  5  but  then  you  mull  melt  Butter,  and  put 

in  White  W ine  and  Sugar. 

A  fecond  Carrot  Pudding. 

GET  two  Penny-Loaves,  pare  off  the  Cruft,  foak  them  in  a 
Quart  of  boiling  Milk,  let  it  ftand  till  it  is  cold,  then  grate 
in  twoor  three  large  Carrots,  then  put  in  eight  Eggs  well  beat 
and  three  Quarters  of  a  Pound  of  frefh  Butter  melted,  grate  in  a 
little  Nutmeg  and  fweeten  to  your  Tafte.  Cover  your  Di/h  with 
Puff-pafte,  pour  in  the  Ingredients  and  bake  it  an  Hour. 

To  make  a  Cow  flip  Pudding. 

HAYING  got  the  Flowers  of  a  Peck  of  Cowflips,  cut  them  {mail 
and  pound  them  lmall,  with  Half  a  Pound  of Nzptes  Bifcuits 
grated  and  three  Pints  of  Cream.  Boil  them  a  little  3  then  take 
them  off  the  Fire,  and  beat  up  fixteen  Eggs,  with  a  little  Cream 
and  a  little  Rofe-VSater.  Sweeten  to  your  Palate.  Mix  it  all  well 
together,  butter  a  Difh  and  pour  it  in.  Bake  it 3  and  when  it  is 
enough,  throw  line  Sugar  over  and  ferve  it  up. 

Note,  New  Milk  wall  do  in  all  thefe  Puddings,  when  you 
have  no  Cream. 

To  make  a  Quince,  Apricot,  or  White  Pear-Plumb 

Pudding. 

SCALD  your  Quinces  very  tender,  pare  them  very  thin,  fcrape 
off  the  Soft  3  mix  it  with  Sugar  very  lweet,  put  in  a  little 
Ginger  and  a  little  Cinnamon,  to  a  Pint  of  Cream,  you  muft 
put  three  or  four  Yolks  of  Eggs,  and  ftir  it  into  your  Quinces  till 
they  are  of  a  good  Thickness.  It  muft  be  pretty  tliick.  So  you 
may  do  Apricots,  or  White  Pear-Plumbs.  Butter  your  Difh,  pour 
it  in  and  bake  it.  ,  ' 

To  make  a  Pearl  Barky  Pudding. 

GET  a  Pound  of  Pearl  Barley,  wadi  it  clean,  put  to  it  three 
Quarts  of  new  Milk  and  Half  a  Pound  of  double-refined 
Sugar,  a  Nutmeg  grated  3  then  put  it  into  a  deep  Pan,  and  bake 
it  with  Brown  Bread.  Take  it  out  of  the  Oven,  beat  up  fix  Eggs; 
mix  all  well  together,  butter  a  Difh,  pour  it  in,  bake  it  again  an 
Hour,  and  ir  will  be  excellent. 

To 
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7#  300  a  French  Barley  Pudding. 

PUT  to  a  Quart  of  Cream  fix  Eggs  well  beaten,  Half  th$ 
Whites,  1  wee  ten  to  your  Palate,  a  little  Orange-flower  Water, 
or  Rule  Water,  and  a  Pound  of  melted  Butter,}  then  put  infix 
Handfuls  of  French  Barley,  that  has  been  boiled  tender  in  Milk, 
butter  a  Difh  and  put  it  in.  It  will  take  as  long  baking  as  a 
Veniion-palty. 

Jo  make  an  Apple  Pudding. 

TAKE  twelve  large  Pippins,  pare  them  and  take  out  the  Cores, 
put  them  into  a  Sauce-pan,  with  four  or  five  Spoonfuls  of  Wa¬ 
ter.  "Boil  them  till  they  are  loft  and  thick }  then  beat  them  well, 
lt'ir  in  a  Quarter  of  a  Pound  of  Butter,  a  Pound  of  Loaf  Sugar,  the 
Juice  of  three  Lemons.,  the  Peel  of  two  Lemons  cut  thin  and  beat 
fine  in  a  Mortar,  the  Yolks  of  eight  Eggs  beat }  mix  all  well  to¬ 
gether,  bake  it  in  a  flack  Oven,  when  it  is  near  done,  throw  over 
a  little  fine  Sugar.  You  may  bake  it  in  a  Puff-pafte,  as  you  do 
the  other  Puddings. 

To  make  an  Italian  Pudding. 

TAKE  a  Pint  of  Cream,  and  flice  in  feme  French  Roll,  as  much 
as  you  think  will  make  it  thick  enough,  beat  ten  Eggs  fine, 
grate  a  Nutmeg,  butter  the  Bottom  of  your  Dtfh,  flice  twelve  Pip¬ 
pins  into  it,  throw  iome  Orange-peel  and  Sugar  over,  and  Half  a 
Pint  of  Red  Wine 5  then  pour  your  Cream,  Bread  and  Eggs  over 
it }  firft  lay  a  Puff-pafte  at  the  Bottom  of  the  Difh  and  round  the 
Edges,  and  bake  it  Half  an  Hour. 

To  make  a  Rice  Pudding. 

AKE  a  Quarter  of  a  Pound  of  Rice,  put  it  into  a  Sauce-pan, 
-I  with  a  Quart  of  new  Milk,  a  Suck  of  Cinnamon,  ft ir  it  often 
to  keep  it  from  flicking  to  the  Sauce-pan.  When  it  is  boiled 
thick,  pour  it  into  a  Pan,  ftir  in  a  Quarter  of  a  Pound  of  frefh 
Butter  and ‘Sugar  to  your  Palate}  grate  in  Half  a  Nutmeg,  add 
three  or  four  Spoonfuls  of  Role  Water,  and  ftir  all  well  together  } 
when  it  is  cold,  beat  up  eight  Eggs,  with  Half  the  Whites,  beat 
it  all  well  together,  butter  a  Diih,  and  pour  it  in  and  bake  it. 
You  may  lay  a  Puff-pafte  firft  all  over  the  Difh  }  for  Change,  put 
in  a  few  Currants  and  Sweet-Meats,  if  you  chute  it, 

£  e  A  fecond 
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A  fecond  Rice  Padding. 

^J.ET  Half  a  Pound  of  Rice,  put  to  it  three  Quarts  of  Milk,  flir 
^  in  Half  aPound  of  Sugar,  grate  afmall  Nutmeg  in  and  break 
in  Half  a  Pound  of  frefh  Buttery  butter  a  Difh,  and  pour  it  in 
and  bake  it.  You  may  add  a  Quarter  of  a  Pound  of  Currants,  for 
Change.  If  you  boil  the  Rice  and  Milk,  and  then  flir  in  the 
Sugar,  you  may  bake  it  before  the  Fire,  or  in  a  Tin  Oven.  You 
may  add  Eggs,  but  it  will  be  good  without. 

A  third  Rice  Pudding. 

AKE  fix  Ounces  of  the  Flour  of  Rice,  put  it  into  a  Quart  of 
^  Milk,  and  let  it  boil  till  it  is  pretty  thick,  flirrirg  it  all  the 
while  5  then  pour  it  into  a  Pan,  flir  in  Half  a  Pound  of  frefh  Butter 
and  a  Quarter  of  a  Pound  of  Sugar,  when  it  is  cold,  grate  in  a 
Nutmeg,  beat  fix  Eggs  with  a  Spoonful  or  two  of  Sack,  beat  and 
flir  all  well  together,  lay  a  thin  Puff  pafte  at  the  Bottom  of  your 
Difh,  pour  it  in  and  bake  it. 

To  boil  a  Cufiard  Padding. 

*TP  AKE  a  Pint  of  Cream,  out  of  which  take  two  or  three  Spoon- 
A  ^.fu Island  mix  with  a  Spoonful  of  fine  Flour  5  let  the  reft  to  boil. 
When  it  is  boiled,  take  it  off,  and  flir  in  the  cold  Cream  and 
Flour  very  well  5  when  it  is  cool,  beat  up  five  Yolks  and  two 
Whites  of  Eggs,  and  flir  in  a  little  Salt  and  feme  Nutmeg,  and 
two  or  three  Spoonfuls  of  Sack  $  fweeten  to  your  Palate  $  butter  a 
Wooden  Bowl,  and  pour  it  in,  tie  a  Cloth  over  it  and  boil  it  Half 
an  Hour,  When  it  is  enough,  untie  the  Cloth,  turn  the  Pudding 
out  into  your  Difh  and  pour  melted  Butter  over  it. 

<  \ 

To  wiAe  a  Flour  Pudding. 

*  |  'AKE  a  Quart  of  Milk,  beat  up  eight  Eggs,  but  four  of  the 
Whites,  mix  with  them  a  Quarter  of  a  Pint  of  Milk,  and  flir 
into  that  four  large  Spoonfuls  of  Flour,  beat  it  well  together,  boil 
fix  bitter  Almonds  in  two  Spoonfuls  of  Water,  pour  the  Water 
into  the  Eggs,  blanch  the  Almonds  and  beat  them  fine  in  a  Mor¬ 
tar  5  then  mix  them  in,  with  Half  a  large  Nutmeg  and  a  Tea 
Spoonful  of  Salt,  then  mix  in  the  reft  of  the  Milk,  flour  your 
Cloth  well,  and  boil  it  an  Hour  5  pour  melted  Butter  over  it,  and 

n  jY’  lfy°U  3r’  t^rown  over.  Oblerve  always  in  boiling 
I  nddings,  that  the  Water  boils  before  you  put  them  into  the  Pot, 

and  have  ready,  when  they  are  boiied,  a  Pan  of  clean  cold  Water ; 

juft 
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juft  give  your  Pudding  one  dip  in,  then  untie  the  Cloth,  and  it 
will  turn  out,  without  fticking  to  the  Cloth. 

To  male  a  Batter  Pudding. 

'T'AKE  a  Quart  of  Milk,  beat  up  fix  Eggs,  Half  the  Whites, 
mix  as  above,  fix  Spoonfuls  of  Flour,  a  Tea  Spoonful  of  Salt 
agd  one  of  beaten  Ginger*  then  mix  all  together,  boil  it  an  Hour 
and  a  Quarter,  and  pour  melted  Butter  over  it.  You  may  put  in 
eight  Eggs,  if  you  have  Plenty,  for  Change,  and  Half  a  Pound  of 
Pruens  or  Currants.  / 

To  male  a  Batter  Pudding  ‘without  Eggs. 

TAKE  a  Quart  of  Milk,  mix  fix  Spoonfuls  of  Flour,  with  a 
little  of  the  Milk  firft,  a  Tea  Spoonful  of  Salt,  two  Tea 
Spoonfuls  of  beaten  Ginger,  and  two  of  the  Tinfture  of  Saffron* 
then  mix  all  together,  and  boil  it  an  Hour.  You  may  add 
Fruit,  as  you  think  proper. 


To  make  a  Grateful  Pudding. 

TAKE  a  Pound  of  fine  Flour  and  a  Pound  of  White  Bread 
grated,  take  eight  Eggs,  but  Half  the  Whites,  beat  them  up* 
and  mix  with  them  a  Pint  of  new  Milk,  then  ftir  in  the  Bread  and 
Flour,  a  Pound  of  Raifins  ftoned,  a  Pound  of  Currants,  Hall  a 
Pound  of  Sugar,  a  little  beaten  Ginger  *  mix  all  well  together,  and 
either  bake  or  boil  it.  It  will  take  three  Quarters  of  an  Hour’s 
baking.  Put  Cream  in,  inftead  of  Milk,  if  you  have  if.  It  will 
be  an  Addition  to  the  Pudding. 

To  male  a  Bread  Pudding.  :Jw  ,  H  m 

CJT  off  all  the  Cruft  of  a  Penny  White  Loaf,  and  (lice  it  thin 
into  a  Quart  of  new  Milk,  let  it  over  aChaffing-difh  of  Coals 
till  the  Bread  has  foaked  up  all  the  Milk,  then  put  in  a  Piece  of 
fweet  Butter,  ftir  it  round,  let  it  ftand  till  cold  *  or  you  may  boil 
your  Milk,  and  pour  over  your  Bread  and  cover  it  up  dole,  does 
full  as  well  *  then  take  the  Yolks  of  fix  Eggs,  the  Whites  of  three, 
and  beat  them  up  with  a  little  Role  Water  and  Nutmeg,  a  little 
Salt  and  Sugar,  if  you  chule  it.  Mix  all  well  together,  and  boil 
it  Half  an  Hour. 
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To  make  a  -fine  Br  ead -Padding. 

TAKE  all  the  Crumb  of  a  Hale  Penny-  Loaf,  cut  it  thin,  a  Quart 
of  Cream,  fet  it  over  a  flow  Fire  till  it  is  icalding  hot,  then  let 
it  ftand  till  it  is  cold,  beat  up  the  Bread  and  Cream  well  together, 
grate  in  fome  Nutmeg,  take  twelve  bitter  Almonds,  boil  them  in 
two  Spoonfuls  of  Water,  pour  the  Water  to  the  Cream  and  ftir  it 
in  with  a  little  Salt,  fweeten  it  to  your  Palate,  blanch  the  Almonds 
and  beat  them  in  a  Mortar,  with  two  Spoonfuls  of  Role  or  Orange- 
flower  Water  till  they  are  a  fine  Pafle  3  then  mix  them  by  Degrees 
with  the  Cream,  till  they  are  well  mixed  in  the  Cream,  then  take 
the  Yolks  of  eight  Eggs,  the  Whites  of  but  four,  beat  them  well 
and  mix  them  with  your  Cream,  then  mix  all  well  together.  A 
Wooden  Difli  is  bell  to  boil  it  in  3  but  if  you  boil  it  in  a  Cloth, 
be  fure  to  dip  it  in  the  hot  Water  and  flour  it  well,  tie  it  loole 
and  boil  it  Half  an  Hour.  Be  lure  the  Water  boils  when  you  put 
it  in,  and  keeps  boiling  all  the  Time.  When  it  is  enough,  turn 
it  into  your  Difli,  melt  Butter  and  put  in  two  or  three  Spoonfuls 
of  White  Wine  or  Sack,  give  it  a  boil  and  pour  it  over  your  Pud¬ 
ding  3  then  flrew  a  good  deal  of  fine  Sugar  all  over  the  Pudding 
and  Difli,  and  fend  it  to  Table  hot.  New  Milk  will  do,  when  you 
cannot  get  Cream.  You  may,  for  Change,-  put  in  a  few  Currants. 

To  make  an  ordinary  Bread  Pudding. 

HP  A  K  E  two  Halfpenny  Rolls,  flice  them  thin,  Cruft  and  all, 
pour  over  them  a  Pint  of  new  Milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  fome  Hours  to  foak  3  then  beat  it  well  with  a 
little  melted  Butter,  and  beat  up  the  Yolks  and  Whites  of  two 
Eggs,  beat  all  together  well  with  a  little  Salt.  Boil  it  Half  an 
Hour  ;  when  it  is  done,  turn  it  into  your  Difli,  pour  melted  Butter 
over  it  and  Sugar.  Some  love  a  little  Vinegar  in  the  Butter.  If  your 
Roll's  are  ftale  and  grated,  they  will  do  better  3  add  a  little  Gin¬ 
ger.  You  may  bake  it  with  a  few  Currants. 

To  make  a  baked  Bread  Pudding. ; 

'TAKE  the  Crumb  of  a  Penny-Loaf,  as  much  Flour,  the  Yolks 
tow  Eggs  and  two  Whites,  a  Tea  Spoonful  of  Ginger, 
Half  a  Pound  of  Raiftns  ftoned,  Half  a  Pound  of  Currants  clean 
waft  led  and  picked,  a  little  vSalf.  Mix  flrft  the  Bread  and  Flour, 
Ginger,  Sait,  and  Sugar  to  your  Palate,  then  the  Eggs,  and  as 
ivlilk  as  will  make  it  like  a  good  Batter,  then  the  Fruit, 
butter  the  Difli,  pour  it  in  and  bake  it. 
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To  make  a  Boiled  Loaf 

QpAKE  a  Penny-loaf,  pour  over  it  Half  a  Pint  of  Milk  boiling 
hot,  cover  it  dole,  let  it  Hand  till  it  has  foaked  up 'theMilk  j 
then  tie  it  up  in  a  Cloth,  and  boil  it  a  Quarter  of  an  Hour.  When 
it  is  done,  lay  it  in  your  Difti,  pour  melted  Butter  over  it,  and 
throw  Sugar  all  over  3  a  Spoonful  of  Wine,  or  Role-Water,  does 
as  well  in  the  Butter,  or  juice  of  Seville  Orange.  A  French 
Manchet  does  bell  3  but  there  are  little  Loaves  made  on  Purpofe 
for  the  Uie-  A  French  Roll,  or  Oat-cake,  does  very  well  boiled 
thus.. 


To  male  a  Chefnut  Pudding. 

FJT  a  Dozen  and  a  Half  of  Chefnuts  in  a  Skillet  or  Sauce-pan 
of  Water,  boil  them  a  Quarter  of  an  Hour,  then  blanch  and 
peel  them  and  beat  them  in  a  Marble  Mortar,  with  a  little  Orange- 
Bower,  or  Role-Water  and  Sack,  till  they  are  a  fine  thin  Pafte  5 
then,  beat  up  twelve  Eggs,  with  Half  the  Whites?  and  mix  them 
well  3  grate  Half  a  Nutmeg,  a  little  Salt,  mix  them  with  three 
Pints  of  Cream  and  Half  a  Pound  of  melted  Butter  3  fweeten  it  to 
your  Palate,  and  mix  all  together.  Lay  aPuff-paBe  all  over  the 
Difh,  pour  in  the  Mixture  and  bake  it.  When  you  can’t  get  Cream, 
rake  three  Pints  of  Milk,  beat  up  the  Yolks  of  four  Eggs  and  it  1  r 
i  nto  the  Milk  $  let  it  over  the  Fire,  Birring  it  all  the  Time  till  it 
is  Icalding  hot,  then  mix  it  in  the  room  of  the  Cream. 

To  make  a  fine  'plain  baled  Pudding. 

'\rOU  rnuB  take  a  Quart  of  Milk,  and  put  three  Bay- leaves  into 
-*•  it.  When  it  has  boiled  a  little,  with  fine  Flour,  make  it  into  a 
Hafty-pudding,  with  a  little  Salt,  pretty  thick  3  take  it  off  the 
Fire,  and  Bir  in  Half  a  Pound  of  Butler,  a  Quarter  of  a  Pound  of 
Sugar,  beat  up  twelve  Eggs  and  Half  the  Whites,  Bit  all  well 
together,  lay  a  Puff* pafte  all  over  the  Dilh  and  pour  in  youf  Stuff. 
Half  an  Hour  will  bake  it. 
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To  male  pretty  little  Cheeie-ctird  Puddings. 

O  U  muft  take  a  Gallon  of  Milk,  and  turn  it  with  Runner, 
then  drain  all  the  Curd  from  the  Whey,  put  the  Curd  into  a 
Mortar,  and  heat  it  with  Half  a  Pound  of  frefh  Butter  rill  the 
Butter  and  Curd  are  well  mixed  5  then  beat  fix  Eggs,  Halt  the 
Whites,  and  Brain  them  to  the  Curd,  two  Naples  Bikuits,  or  Had 
a  Penny  Roll  grated  3  mix  all  thele  together,  and  Iweeten  to  your 
Palate  3  butter  your  Patty-pans,  and  fill  them  with  the  Ingredients. 
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Bake  them,  but  don’t  let  your  Oven  be  too  hot  5  when  they  are 
done,  turn  them  out  into  a  Difh,  cut  Citron  and  Candied  Orange- 
peel  into  little  narrow  Bits,  about  an  Inch  long,  and  blanched  Al¬ 
monds  cut  in  long  Slips,  Hick  them  here  and  there  on  the  Tops  of 
the  Puddings,  juft  as  you  fancy  ;  pour  melted  Butter  with  a  little 
Sack  in  it  into  the  Difh,  and  throw  fine  Sugar  all  over  the  Pud¬ 
dings  and  Difh.  They  make  a  pretty  Side-diih. 

To  male  an  Apricot  Pudding. 

CODLE  fix  large  Apricots  very  tender,  break  them  very  final!, 
fweeten  them  to  your  Tafte.  When  they  are  cold,  add  fix 
Eggs,  only  two  Whites  well  beat  3  mix  them  well  together  with  a 
Pint  of  good  Cream,  lay  a  Puff- pafte  all  over  your  Diih  and  pour 
in  your  Ingredients.  Bake  it  Half  an  Hour,  don  t  let  the  Oven 
be  too  hot  ;  when  it  is  enough,  throw  a  little  fine  Sugar  ah  over 
it,  and  fend  it  to  Table  hot. 

To  male  the  Ipfwich  Almond  Pudding. 

STEEP  fomewhat  above  three  Ounces  of  the  Crumb  of  White 
Bread  diced,  in  a  Pint  and  a  Half  of  Cream,  or  grate  the  Bread, 
then  beat  Half  a  Pound  of  blanched  Almonds  very  fine  till  they 
are  like  a  Pafte,  with  a  little  Orange-flower  Water,  beat-up  the 
Yolks  of  eight  Eggs  and  the  Whites  of  four  5  mix  all  well  toge¬ 
ther,  put  in  a  Quarter  of  a  Pound  of  White  Sugar,  and  ftir  in  a 
little  melted  Butter  about  a  Quarter  of  a  Pound,  lay  a  Sheet  of 
Puff-nafte  at  the  Bottom  of  yourDiih  and  pour  in  the  Ingredients. 
Half'  an  Hour  will  bake  it. 

To  male  a  Vermicella  Pudding. 

YOU  rouft  take  the  Yolks  of  two  Eggs,  and  mix  it  up  with  as 
much  Flour  as  will  make  it  pretty  ftiff,  fo  as  you  can  roll  it 
out  very  thin,  like  a  thin  W afer  $  and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you  can  § 
then  with  a  Iharp  Knife  begin  at  one  End,  and  cut  it  as  thin  as 
you  can,  have  fome  Water  boiling,  with  a  little  Salt  in  it,  put  m 
the  Pafte,  and  juft  give  it  a  boil  for  a  Minute  or  two  5  then  throw 
it  into  a  Sieve  to  drain,  then  take  a  Pan,  lay  a  Layer  of  Vermicella 
and  a  Layer  of  Butter,  and  fo  on.  When  it  is  cool,  beat  it  up 
well  together,  and  melt  the  reft  of  the  Butter  and  pour  on  it  5 
beat  it  well  (a  Pound  of  Butter  is  enough,  mix  Half  with  the  Pafte 
and  the  other  Half  melt)  grate  the  Crumb  of  a  Penny-Loaf,  and 
mix  in  5  beat  up  ten  Fggs,  and  mix  in  a  Imall  Nutmeg  grated,  a 
Gill  of  Sack,  or  fome  Role- Water,  a  Tea  Spoonful  of  Salt,  beat 

it 


made  Plain  and  Eafy.  2 1 7 

it  all  well  together,  and  fweeten  it  to  your  Palate,  grate  a  little 
Lemon-peel  in,  anci  dry  two  large  Blades  of  Mace  and  beat  them 
nne.  You  may,  for  Change,  add  a  Pound  of  Currants  nicely  wa/hed 
and  picked  clean,  butter  the  Pan  or  Di/h  you  bake  it  in,  and  then 
pour  in  your  Mixture.  It  will  take  an  Hour  and  a  Half  baking; 
but  the  Oven  mu  ft  not  be  too  hot.  If  you  lay  a  good  thin  Cruft 
round  the  Bottom  of  the  Di/h  or  Sides,  it  will  be  better. 


Puddings  for  little  Difhes. 

V°U  muft  take  a  Pint  of  Cream  and  boil  it,  and  flit  a  Half. 

.P^nny-Loaf  and  pour  the  Cream  hot  over  it,  and  cover  it  clofe 
rnl  k  is  cold  $  then  beat  it  fine,  and  grate  in  Half  a  large  Nutmeg, 
a  Quarter  of  a  Pound  of  Sugar,  the  iolks  of  four  Eggs,  but  two 
Whites  well  beat,  beat  it  all  well  together.  With  the  Half  of 
this,  fill  four  little  Wooden  Difhes  $  colour  one  Yellow  with  Saf¬ 
fron,  one  Red  with  Cochineal,  Green  with  the  Juice  of  Spinach, 
and  Blue  with  Syrup  of  Violets;  the  reft  mix,  an  Ounce  of  fweet 
Aimonds  blanched  and  beat  fine,  and  fill  a  Di/h.  Your  Di/hes 
muff:  be  fmall,  and  tie  your  Covers  over  very  clofe  with  Pack¬ 
thread.  When  your  Pot  boils,  pur  them  in.  An  Hour  will  boil 
tnem ;  when  enough,  turn  them  out  in  a  Di/h,  the  white  one  in 
the  Middle,  and  the  four  coloured  ones  round.  When  they  are 
enough,  melt  feme  fre/h  Butter,  with  a  Glafs  of  Sack,  and  pou* 
oyer,  and  throw  Sugar  all  over  the  Di/h.  The  White  Pudding- 
m  muft  be  of  a  larger  Size  than  the  reft  ^  and  be  fure  to  but¬ 
ter  your  Difhes  well  before  you  put  them  in,  and  don’t  fill  them 
too  full. 


To  male  a  Sweet-Meat  Pudding. 

*pUT  a  thin  Puff-pafte  all  over  your  Di/h,  then  have  candied 
Orange  and  Lemon-peel  and  Citron,  of  each  an  Ounce,  /lice 
them  thin,  and  lay  them  all  over  the  Bottom  of  your  Di/h;  then 
beat  eight  Yolks  of  Eggs,  and  two  Whites,  near  Haifa  Pound  of 
Sugar,  and  Haif  a  Pound  of  melted  Butter.  Beat  all  well  together  * 
when  the  Oven  is  ready,  pour  it  on  your  Sweet-Meats.  An  Hour 
or  lefs  will  bake  it.  The  Oven  muft  not  be  too  hot. 

To  male  a  fine  Plain  Pudding. 

ET  a  Quart  of  Milk,  put  into  it  fix  Laurel-leaves,  boil  it, 
then  take  out  your  Leaves,  and  ftir  in  as  much  Flour  as  will 
make  it  a  Hafty-pudding  pretty  thick,  take  it  off,  and  then  ftir 
in  Half  a  Pound  of  Butter,  then  a  Quarter  of  a  Pound  of  Sugar,  a 
lisall  Nutmeg  grated,  and  twelve  Yolks  and  fix  Whites  of  Eggs 

well 
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well  beaten.  Mix  all  well  together,  butter  a  Di fh  and  put  in  yotir 
Stuff.  A  little  more  than  Half  an  Hour  will  bake  it. 

To  make  a  Ratifia  Pudding. 

GET  a  Quart  of  Cream,  boil  it  with  four  or  five  Laurel-leaves, 
then  take  them  out,  and  break  in  Half  a  Pound  of  Naples 
Bifcuits,  Half  a  Pound  of  Butter,  lome  Sack,  Nutmeg  and  a  little 
Salt ;  take  it  off  the  Fire,  cover  it  up,  when  it  is  almoft  cold,  put- 
in  two  Ounces  of  blanched  Almonds  beat  fine  and  the  Yolks  of  five 
Eo-gs.  Mix  all  well  together,  and  bake  it  in  a  moderate  Oven 

Half  an  Hour.  Scrape  Sugar  on  it,  as  it  goes  into  the  Oven. 

To  make  a  Bread  and  Butter  Pudding. 

GET  a  Penny-Loaf,  and  cut  it  into  thinSltces  of  Bread  and  But 
ter,  as  you'  do  for  Tea.  Butter  your  Difli  as  you  cut  them,  lay 
Slices  all  over  the  Difh,  then  drew  a  few  Currants  clean  waflied 
and  picked,  then  a  Row  of  Bread  and  Butter,  then  a  few  Currants, 
and  lo  on  till  all  your  Bread  and  Butter  is  in  5  then  take  a  Pint  of 
Milk,  beat  up  four  Eggs,  a  little  Salt,  Haifa  Nutmeg  grated,  mix 
all  together  with  Sugar  to  your  Tafte  ;  pour  this  over  the  Breao, 
and  bake  it  Half  an  Hour.  A  Puff-pafte  under  does  beft.  You 
may  put  in  two  Spoonfuls  of  Role- Water-. 

To  male  a  boiled  Rice  Padding. 

HAVING  got  a  Quarter  of  a  Pound  of  the  Flour  of  Rice,  put  it 
over  the  Fire  in  a  Pint  of  Milk,  and  keep  it  Birring  con- 
ftantly  that  it  may  not  clod  nor  burn.  When  it  is  of  a  good 
Thick nels,  take  it  off,  and  pour  it  into  an  earthen  Pan  5  ftir  in 
Half  a  Pound  of  Butter  very  imooth  and  Half  a  Pint  of  Cream  or 
new  Milk,  fw^eten  to  your  Palate,  grate  in  Half  a  Nutmeg  and 
the  outward  Rind  of  a  Lemon,  beat  up  the  Yolks  of  Ex  Eggs  and 
two  Whites,  beat  all  well  together  5  boil  it  either  in  imall  China 
Bafons,  or  Wooden  Bowls.  When  boiled,  turn  them  in  a  Difh, 
pour  melted  Butter  over  them,  with  a  little  oack,  and  throw 
Sugar  all  over.  - 


To  male  a  cheap  Rice  Pudding. 

FT  a  Quarter  of  a  Pound  of  Rice,  and  Haifa  Pound  of  Raifns 
Honed,  and  tie  them  in  a  Cloth.  Give  the  Rice  a  great  deal 
of  Room  to  fwell.  Boil  -it  two  Hours  *  when  it  is  enough,  turn 
it  into  your  Difh5  and  pour  melted  Butter  and  Sugar  over  it?  with 
a  little  Nutmeg,  ,  ... 
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To  male  a  cheap  Plain  Rice  Pudding. 

GET  a  Quarter  of  a  Pound  of  Rice,  tie  it  in  a  Cloth,  but  give 
room  for  Swelling.  Boil  it  an  Hour,  then  take  it  up,  untie  it, 
and  with  a  Spoon  ftir  in  a  Quarter  of  a  Pound  of  Butter,  grate 
fome  Nutmeg,  and  fweeten  to  yourTafte,  then  tie  it  up  clofe  and 
boil  it  another  Hour  $  then  take  it  up,  turn  it  into  your  Difli  and 
pour  melted  Butter  over  it. 

To  male  a  cheap  baled  Rice  Pudding. 

YOU  mull  take  a  Quarter  of  a  Pound  of  Rice,  boil  it  in  a  Quart 
of  new  Milk,  ftir  it  that  it  does  not  burn  5  when  it  begins  to 
be  thick,  take  it  off,  let  it  ftand  till  it  is  a  little  cool,  then  ftir  in 
well  a  Quarter  of  a  Pound  of  Butter  and  Sugar  to  your  Palate  £ 
grate  a  imallNutmeg,  butter  your  Difh,  pour  it  in  and  bake  it. 

To  make  a  Spinach  Padding. 

TAKE  a  Quarter  of  a  Peck  of  Spinach,  picked  and  wafhed 
clean,  put  it  into  a  Sauce-pan,  with  a  little  Salt,  cover  it 
clofe,  and  when  it  is  boiled  juft  tender,  throw  it  into  a  Sieve  to 
drain  5  then  chop  it  with  a  Knife,  beat  up  lix  Eggs,  mix  well 
with  it  Half  a  Pint  of  Cream  and  a  ftale  Roll  grated  fine,  a  little 
Nutmeg,  and  a  Quarter  of  a  Pound  of  melted  Butter  $  ftir  all  well 
together,  put  it  into  the  Sauce- pan  you  boiled  the  Spinach,  and 
keep  ftirring  it  all  the  Time  till  it  begins  to  thicken  j  then  wet 
and  flour  your  Cloth  very  well,  tie  it  up  and  boil  it  an  Hour, 
When  it  is  enough,  turn  it  into  your  Dilh,  pour  melted  Butter 
over  it,  and  the  Juice  of  a  Seville  Orange,  if  you  like  it  3  as  to 
Sugar,  you  muft  add,  or  let  it  alone,  juft  to  your  Tafte.  You 
may  bake  it,  but  then  you  ihould  put  in  a  Quarter  of  a  Pound  of 
Sugar.  You  may  add  Bifcuit  in  the  room  of  Bread,  if  you  like 
it  better.  *  .  '  ■  *  , 

To  make  a  Quaking  Pudding. 

'T'AKE  a  Pint  of  good  Cream,  fix  Eggs,  and  Half  the  Whites* 
-*•  beat  them  well  and  mix  with  the  Cream  5  grate  a  little  Nut¬ 
meg  in,  add  a  little  Salt,  and  a  little  Rofe  Water  if  it  be  agreeable  ^ 
grate  in  the  Crumb  of  a  Halfpenny  Roll,  or  a  Spoonful  of 
Flour,  firft  mixed  with  a  little  of  the  Cream,  or  a  Spoonful  of 
the  Flour  of  Rice,  which  you  pleafe.  Butter  a  Cloth  well,  and 

F  f  flour 
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flour  it;  then  put  in  your  Mixture,  tie  it  not  too  dofe,  and  boil 
it  Half  an  Hour  faff.  Be  lure  the  Water  boils  before  you  put  it 
in. 

To  make  a  Cream  Pudding 

TAKE  a  Quart  of  Cream,  boil  it  with  a  Blade  of  Mace,  and 
Half  a  Nutmeg  grated,  let  it  cool,  beat  up  eight  Eggs,  and 
three  Whites,  ftrain  them  well,  mix  a  Spoonful  of  Flour  with 
them,  a  Quarter  of  a  Pound  of  Almonds  blanched,  and  heat  very 
fine,  with  a  Spoonful  of  Orange-flower,  or  Role  Water,  mix  with 
the  Eggs,  then  by  Degrees  mix  in  the  Cream,  beat  all  well  toge¬ 
ther,  take  a  thick  Cloth,  wet  it  and  flour  it  well,  pour  in  your 
Stuff,  tie  it  dole,  and  boil  it  Half  an  Hour.  Let  the  Water  boil 
all  the  Time  fail  j  when  it  is  done,  turn  it  into  your  Di/h,  pour 
melted  Butter  over,  with  a  little  Sack,  and  throw  fine  Sugar  ail 
over  it. 

To  make  a  Pruen  Pudding. 

TAKE  a  Quart  of  Milk,  beat  fix  Eggs,  Half  the  Whites,  with 
Half  a  Pint  of  the  Milk  and  four  Spoonfuls  of  Flour,  a  little 
Salt  and  two  Spoonfuls  of  beaten  Ginger  5  then  by  Degrees  mix  in 
all  the  Milk,  and  a  Pound  of  Pruens,  tie  it  in  a  Cloth,  boil  it  an 
Hour,  melt  Butter  and  pour  over  it.  Damfons  eat  well  done  this 
W7ay,  in  room  of  Pruens. 

’  -  •  .  i  ;  ■  ,  '  ■ . .  ■  M : 

To  make  a  Spoonful  Pudding, 

HpAKE  a  Spoonful  of  Flour,  a  Spoonful  of  Cream  or  Milk,  an 
Egg,  a  little  Nutmeg,  Ginger  and  Salt  5  mix  all  together,  and 
bod  it  in  a  little  W  ooden  Diih  Half  an  Hour.  You  may  add  a 
few  Currants. 

,  '  '  ... 

To  make  an  Apple  Pudding. 

A/f  AKE  a  good  Puff-pafte,  roll  it  out  Half  an  Inch  thick,  pare 
your  App.1  es,  and  core  them,  enough  to  fill  the  Cruft,  and 
dole  it  up,  tie  it  in  a  Cloth  and  boil  it.  If  a  Email  Pudding,  two 
Hours  5  if  a  large  one,  three  or  four  Hours.  When  it  is  enough 
turn  it  into  your  Difli,  cut  a  Piece  of  the  Cruft  out  of  the  Top, 
butter  and^fugar  it  to  your  Palate  5  lay  on  the  Cruft  again,  and 
lend  it  to  Fable  hot.  A  Pear  Pudding  make  the  fame  Way.  And 
thus  you  may  make  a  Damfon  Pudding,  or  any  Sort  of  Plumbs, 
Apricots,  Cherries,  or  Mulberries,  and  are  very  fine. 
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<  \ 

To  male  Yeaft  Dumplings. 

THIRST  make  a  light  Dough  as  for  Bread,  with  Flour,  Water, 
^  Salt  and  Yeaft,  cover  with  a  Cloth,  and  let  it  before  the  Fire 
for  Half  an  Hour  5  then  have  a  Sauce-pan  of  Water  on  the  Fire, 
and  when  it  boils  take  the  Dough,  and  make  it  into  little  round 
Balls,,  as  big  as  a  large  Flen’s  Egg  3  then  flat  them  with  your 
Hand,  and  put  them  into  the  boiling  Water 3  a  few  Minutes  boils 
them.  Take  great  Care  they  don’t  fall  to  the  Bottom  of  the  Pot 
or  Sauce-pan,  for  then  they  will  be  heavy  5  and  be  lure  to  keep 
the  Water  boiling  all  the  Time.  When  they  are  enough,  take 
them  up  (which  they  will  be  in  ten  Minutes  or  lets)  lay  them  in 
your  Difh,  and  have  melted  Butter  in  a  Cup.  As  good  a  Way  as 
any  to  lave  Trouble,  is  to  fend  to  the  Baker’s  for  Half  a  Quartern 
of  Dough  (which  will  make  a  great  many)  and  then  you  have 
only  th^  Trouble  of  boiling  it. 

%  • 

To  male  Norfolk  Dumplings. 

MIX  a  good  thick  Batter,  as  for  Pancakes  5  take  Half  a  Pint  of 
Milk,  two  Eggs,  a  little  Salt,  and  make  it  into  a  Batter 
with  Flour.  Have  ready  a  clean  Sauce-pan  of  Water  boiling,  into 
which  drop  this  Batter.  Be  lure  the  Water  boils  faft,  and  two  or 
three  Minutes  will  boil  them  3  then  throw  them  into  a  Sieve  to 
drain  the  Water  away,  then  turn  them  into  a  Difh  and  ftir  a 
Lump  of  frefh  Butter  into  them  5  eat  them  hot,  and  they  are  very 
good. 

To  male  Hard  Dumplings. 

I^f  I  X  Flour  and  Water,  with  a  little  Salt,  like  a  Pafte,  roll 
them  in  Balls,  as  big  as  a  Turkey’s  Egg,  roll  them  in  a  little 
Flour,  have  the  Water  boiling,  throw  them  in  the  Water,  and 
Half  an  Hour  will  boil  them.  They  are  beft  boiled  with  a  good 
Piece  of  Beef.  You  may  add,  for  Change,  a  few  Currants.  Have 
melted  Butter  in  a  Cup. 

Another  Way  to  male  Hard  Dumplings. 

*0  U  B  into  your  Flour  firft  a  good  Piece  of  Butter,  then  make 
^  it  like  a  Cruft  for  a  Pye  3  make  them  up,  and  boil  them  as 
above. 

To 
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To  wake  Apple  Dumplings. 


TiTAKE  a  good  Puff-pafte,  pare  Tome  large  Apples,  cut  them 
d-VI.  jn  Quarters,  and  take  out  the  Cores  very  nicely  j  take  a  Piece 
of  Cruft,  and  roll  it  round,  enough  for  one  Apple  5  if  they  are  big, 
they  will  not  look  pretty,  lo  roll  the  Cruft  round  each  Apple,  and 
make  them  round  like  a  Ball,  with  a  little  Flour  in  your  Hand. 
Have  a  Pot  of  Water  boiling,  take  a  clean  Cloth,  dip  it  in  the 
Water,  and  fhake  Flour  over  it  $  tie  each  Dumpling  by  itfelf, 
and  put  them  in  the  Water  boiling,  which  keep  boiling  all  the 
Tjme$  and  if  your  Cruft  is  light  and  good,  and  the  Apples  not 
too  large,  Half  an  Hour  will  boil  them  5  but  if  the  Apples  be 
large,  they  will  take  an  Hour’s  boiling.  When  they  are  enough, 
take  them  up  and  lay  them  in  a  Difti  $  throw  fine  Sugar  all  over 
them,  and  fend  them  to  Table.  Have  good  frefh  Butter  melted 
in  a  Cup,  and  fine  beaten  Sugar  in  a  Saucer. 

Another  Way  to  make  Apple  Dumplings. 

MAKE  a  good  Puff-pafte,  roll  it  out  a  little  thicker  than  a 
Crown-piece,  pare  lome  large  Apples,  and  roll  every  Apple 
in  a  Piece  of  this  Pafte,  tie  them  dole  in  a  Cloth  feparate,  boil 
them  an  Hour,  cut  a  little  Piece  of  the  Top  off  and  take  out  the 
Core,  take  a  Tea  Spoonful  of  Lemon-peel  fhred  as  fine  as  pofltble, 
juft  give  it  a  Boil  in  two  Spoonfuls  of  Role  or  Orange-flower 
Water.  In  each  Dumpling  put  a  Tea  Spoonful  of  this  Liquor, 
fweeten  the  Apple  with  fine  Sugar,  pour  in  fome  melted  Butter, 
and  lay  on  your  Piece  of  Cruft  again.  Lay  them  in  your  Diih, 
and  throw  fine  Sugar  all  over  them. 


To  make  a  Cheefe-curd  Florendine. 

AKE  two  Pounds  of  Cheefe-curd,  break  it  all  to  Pieces  with 


-*■  your  Hand,  a  Pound  of  blanched  Almonds  finely  pounded, 
with  a  little  Role  Water,  Half  a  Pound  of  Currants  clean  wafhed 
and  picked,  a  little  Sugar  to  your  Palate,  lome  ftewed  Spinach  cut 
fmall  5  mix  all  well  together,  lay  a  Puff-pafte  in  a  Difh,  put  in 


your  Ingredients,  cover  it  with  a  thin  Cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a  moderate  Oven  Half  an  Hour.  As  to  the 


Top-Cruft  lay  it  in  what  Shape  you  pleale,  either  rolled  or 
marked  with  an  Iron  on  Purpofe. 


J[  Florendine 
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A  Florendine  of  Oranges  or  Apples. 

ET  Half  a  Dozen  Seville  Oranges,  fave  the  Juice,  take  out 
the  Pulp,  lay  them  in  Water  twenty-four  Hours,  /hi ft  them 
three  or  four  Times,  then  boil  them  in  three  or  fourWaters,  then 
drain  them  from  the  Water,  put  them  in  a  Pound  of  Sugar,  and 
their  Juice,  bed  them  to  a  Syrup,  take  great  Care  they  do  not 
flick  to  the  Pan  you  do  them  in,  and  let  them  by  for  Ule.  When 
you  ufe  them,  lay  a  Puff-pafte  all  over  the  Difh,  boil  ten  Pippins 
pared,  quartered  and  cored,  in  a  little  Water  and  Sugar,  and  flice 
two  of  the  Oranges  and  mix  with  the  Pippins  in  the  Di/h.  Bake 
it  in  a  flow  Oven,  with  Cruft  as  above :  Or  juft  bake  the  Cruft, 
and  then  lay  in  the  Ingredients. 


B 


To  male  an  Artichoke  Pye. 

OIL  twelve  Artichokes,  take  off  all  the  Leaves  and  Choke,  take 
the  Bottoms  clear  from  the  Stalk,  make  a  good  Puff-pafte  Cruft, 
and  lay  a  Quarter  of  a  Pound  of  good  fre/h  Butter  all  over  the  Bot¬ 
tom  of  your  Pye;  then  lay  a  Row  of  Artichokes,  ftrew  a  little 
Pepper,  Salt,  and  beaten  Mace  over  them,  then  another  Row,  and 
ftrew  the  reft  of  your  Spice  over  them,  put  in  a  Quarter  of  a  Pound 
more  of  Butter  in  little  Bits,  take  Half  an  Ounce  of  Truffles  and 
Morels,  boil  them  in  a  Quarter  of  a  Pint  of  Water,  pour  the  Water 
into  the  Pye,  cut  the  Truffles  and  Morels  very  lmall,  throw  all 
ever  the  Pye;  then  have  ready  twelve  Eggs  boiled  hard,  take  only 
the  hard  Yolks,  lay  them  all  over  the  Pye,  pour  in  a  Gill  of  White 
Wine,  cover  your  Pye  and  bake  it.  W  hen  the  Cruft  is  done,  the 
Pye  is  enough.  Four  large  Blades  of  Mace  and  twelve  Pepper¬ 
corns  well  beat  will  do,  with  a  Tea  Spoonful  of  Salt. 

To  make  a  fvoeet  Egg  Pye. 

MAKE  a  good  Cruft,  cover  your  Difti  with  it,  then  have 
ready  twelve  Egg $  boiled  hard,  cut  them  in  Slices,  and  lay 
them  in  your  Pye  ;  throw  Half  a  Pound  of  Currants,  clean  wafhed 
and  picked,  all  over  the  Eggs  ;  then  beat  up  four  Eggs  well,  mixt 
with  Half  a  Pint  of  White  Wine,  grate  in  a  lmall  .Nutmeg,  and 
make  it  pretty  Iweet  with  Sugar.  You  are  to  mind  to  lay  a  Quar¬ 
ter  of  a  Pound  of  Butter  between  the  Eggs,  then  pour  in  your 
Wine  and  Eggs  and  cover  your  Pye.  Bake  it  Half  an  Hour,  or 
till  the  Cruft  is  done. 

To 
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B 


To  male  a  Pot  a  toe  Pye. 

OIL  three  Pounds  of  Potatoes,  peel  them,  make  a  good  Cruft 
and  lay  in  your  Difli  5  lay  at  the  Bottom  Half  a  Pound  of  But¬ 
ter,  then  lay  in  your  Potatoes,  throw  over  them  three  Tea  Spoon¬ 
fuls  of  Salt,  and  a  fmall  Nutmeg  grated  all  over,  fix  Eggs  boiled 
hard  and  chopped  fine,  throw  all  over,  a  I  ea  Spoonful  of  Pep¬ 
per  ftrewed  all  over,  then  Half  a  Pint  of  W  hire  W  i  ne.  Cover  your 
Pye,  and  bake  it  Half  an  Hour,  or  till  the  Cruft  is  enough. 

To  male  an  Onion  Pye. 

WASH  and  pare  fome  Potatoes,  and  cut  them  in  Slices,  peel 
fome  Onions,  cut  them  in  Slices,  pare  fome  Apples  and  Bice 
them,  make  a  good  Cruft,  cover  your  Dilh,  lay  a  Quarter  of  a 
Pound  of  Butter  all  over,  take  a  Quarter  of  an  Ounce  of  Mace 
beat  fine,  a  Nutmeg  grated,  a  Tea  Spoonful  of  beaten  Pepper,  three 
Tea  Spoonfuls  of  Salt,  mix  all  together,  ftrew  fome  over  the  But¬ 
ter,  lay  a  Layer  of  Potatoes,  a  Layer  of  Onion,  a  Layer  of  Apple 
and  a  Layer  of  Eggs,  and  fo  on  till  you  have  filled  your  Pye, 
Brewing  a  little  of  the  Seafcning  between  each  Layer,  and  a 
Quarter  of  a  Pound  of  Butter  in  Bits,  and  fix  Spoonfuls  of  Water. 
Clofe  your  Pye,  and  bake  it  an  Hour  and  a  Half.  A  Pound  of 
Potatoes,  a  Pound  of  Onions,  a  Pound  of  Apples  and  twelve  Eggs, 
will  do. 

To  male  an  Orangeade  Pye. 

MAKE  a  good  Cruft,  lay  it  over  your  Difh,  take  twoOranges, 
boil  them  with  two  Lemons  till  tender,  in  four  or  five  Quarts 
of  Water.  In  the  laft  Water,  which  there  muft  be  about  a  Pint  of, 
add  a  Pound  of  Loaf  Sugar,  boil  it,  take  them  out  and  Bice  them 
into  your  Pye  ;  then  pare  twelve  Pippins,  core  them  and  give  them 
one  boil  in  the  Syrup  5  lay  them  all  over  the  Orange  and  Lemon, 
pour  in  the  Syrup,  and  pour  on  them  fome  Orangeade  Syrup, 
Cover  your  Pye,  and  bake  it  in  a  flow  Oven  Half  an  Hour. 

To  male  a  Skirrit  Pye. 

#Ti  A  K  E  your  Skirrits  and  boil  them  tender,  peel  them,  Bice 
therm  fill  your  Pye,  and  take  to  Half  a  Pint  of  Cream  the 
Yolk  of  an  Egg,  beat  fine  with  a  little  Nutmeg,  a  little  beaten 
Mace  and  a  little  Salt  5  beat  all  together  well,  with  a  Quarter  of 
a  Pound  of  frefla  Butter  melted,  then  pour  in  as  much  as  your 
Pifli  will  hold,  put  on  the  Top-cruft  and  bake  it  Half  an  Hour. 

You 
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You  may  put  in  lorne  hard  Yolks  of  Eggs 5  if  you  carinot  get 
Cream,  put  in  Milk,  but  Cream  is  beft.  About  two  Pounds  of 
the  Root  will  do. 

To  male  an  Apple  Pye, 

M  A  K  E  a  good  Puff-pafte  Cruft,  lay  fome  round  the  Sides  of 
X  Difh,  pare  and  quarter  your  Apples,  and  take  out  the 
Cores,  lay  a  Row  of  Apples  thick,  throw  in  Half  the  Sugar  you 
defign  for  your  Pye,  mince  a  little  Lemon-peel  fine,  throw  over 
and  Iqueeze  a  little  Lemon  over  them,  then  a  few  Cloves,  here 
and  there  one,  then  the  reft  of  your.  Apples  and  the  reft  of  your 
Sugar.  You  muft  Iweeten  to  your  Palate,  and  Iqueeze  a  little 
more  Lemon.  BoP  the  Peeling  of  the  Apples  and  the  Gores  in 
lome  fa?r  Water,  with  a  Blade  of  Mace,  till  it  is  very  good  5 
ftrain  it  and  boil  the  Syrup  with  a  little  Sugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  Pye,  put  on  your  Upper- 
cruft  and  bake  it.  You  may  put  in  a  little  Quince  or  Marmalate* 
if  you  pleaie.  • 

Thus  make  a  Pear  Pye,  but  don’t  put  in  any  Quince.  You 
may  butter  them  when  they  come  out  of  the  Oven  3  or  beat  up 
the  Yolks  of  two^Eggs  and  Half  a  Pint  of  Cream,  with  a  little 
Nutmeg,  fweeten’d  with  Sugar,  take  off  the  Lid  and  pour  in  the 
Cream.  Cut  the  Cruft  in  little  Three-corner  Pieces,  and 
about  the  Pye,  and  fend  it  to  Table. 
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To  make  a  Cherry  Pye, 

a  good  Cruft,  lay  a  little  round  the  Sides  of  your  Difli, 
^  throw  Sugar  at  the  Bottom,  and  lay  in  your  Fruit  arid  Sugar 
at  Top.  A  few  Red  Currants  does  well  with  them  3  put  on  your 
Lid,  and  bake  in  a  flack  Oven. 

Make  a  Plumb  Pye  the  fame  Way,  and  ri  Goofeberry  Pye.  If 
you  would  have  it  Red,  let  it  ftand  a  good  while  in  the  Oven, 
after  the  Bread  is  drawn.*  A  Cuftatd  is  very  good  with  the 
Goofeberry  Pye. 

,  '  y  •  '  *  i  >  /  rs  r  •  i  •.  .  r  ,  f  +  r  ' 

*  f  ‘  -  i  i  .  1  s  .  Jn  Ji  P  /. 

To  make  a  Salt-FHh  Pye.  1 

a  Side  of  Salt-Fifh,  lay  it  in  Water  all  Night,  next  Morn- 
,  lng  Put  «  over  the  Fire  in  a  Pan  of  Water  till  it  is  tender 
drain  it  and  lay  it  on  the  Dreffer,  take  off  all  the  Skin  and  pick 
the  Meat  clean  from  the  Bones,  mince  it  final],  then  take  the 
Crumb  of  two  French  Rolls,  cut  in  Slices  and  boiled  up  with  a 
((Quart  of  new  Milk,  break  your  Bread  very  fine  with  a  Spoon,  pur 
to  it  your  minced  Salt-Fi/h,  a  Pound  of  melted  Butter,  two  Spoon- 

fuls 
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fuls  of  minced  Parfley,  Half  a  Nutmeg  grated,  a  little  beaten 
Pepper  and  three  Tea  Spoonfuls  of  Muftard  ;  mix  all  well  toge¬ 
ther,  make  a  good  Crud,  and  lay  all  over  your  Dilh  and  cover 

it  up.  Bake  it  an  Hour. 

To  male  a  Carp  Pye. 

»TAKE  a  large  Carp,  fcale,  wafh  and  gut  it  clean  ♦  take  an  Eel, 
A  boil  it  juft  a  little  tender,  pick  off  all  the  Meat  and  mince  it 
fine,  with  an  equal  Quantity  of  Crumbs  of  Bread  a  few  Sweet 
Herbs,  a  little  Lemon-peel  cut  fine,  a  little  Pepper,  Salt  and  grated 
Nutmeg,  an  Anchovy,  Half  a  Pint  of  Oyfters  parboiled  and 
chopped  fine,  the  Yolks  of  three  hard  Eggs  cut  fmall,  ron  it  up 
with  a  Quarter  of  a  Pound  of  Butter,  and  fill  the  Belly  of  the  Carp. 
Make  a  good  Cruft,  cover  the  Difti,  and  lay  in  your  Uarp  ;  lave 
the  Liquor  you  boil  your  Eel  in,  put  in  the  Eel  Bones,  boil  them 
with  a  little  Mace,  Whole  Pepper,  an  Onion,  fome  Sweet  Herbs, 
and  an  Anchovy.  Boil  it  till  there  is  about  Half  a  Pint,  ftrain  it, 
add  to  it  a  Quarter  of  a  Pint  of  W  hite  Wine,  and  a  Lump  of  But¬ 
ter  mix’d  in  a  very  little  Flour  5  boil  it  up,  and  pour  into  your 
Pye.  Put  on  the  Lid,  and  bake  it  an  Hour  in  a  quick  Oven,  it 
there  be  any  Force-Meat  left  after  filling  the  Belly,  make  Balls  of 
it,  and  put  into  the  Pye.  If  you  have  not  Liquor  enougn,  boil  a 
few  fmall  Eels  to  make  enough  to  fill  your  Difh. 

To  male  a  SoaP  Pye. 

AKE  a  good  Cruft,  cover  your  Difh,  boil  two  Pounds  of  Eels 
AVI  tender,  pick  all  the  Flefh  clean  from  the  Bones,  throw  the 
Bones  into  th$ Liquor  you  boil  the  Eels  in,  with  a  little  Mace  and 
Salt  till  it  is  very  good,  and  about  a  Quarter  of  a  Pint,  then  ftrain 
it.  In  the  mean  Time  cut  the  Flefli  ot  your  Eel  fine,  with  a  little 
Lempivpeel  fhred  fine,  a  little  Salt,  Pepper  and  Nutmeg,  a  few 
Crumbs  of  Bread,  chopped  Parfley  and  an  Anchovy -5  melt  a  Quar¬ 
ter  of  a  Pound  of  Butter,  and  mix  with  it,  then  lay  it  in  the  Di  fh, 
cut  the  Flefh  of  a  Pair  of  large  Seals,  or  three  Pair  of  very  imail 
ones,  clean  from  the  Bones  and  Fins,  lay  it  on  the  Force-Meat  and 
pour  in  the  Broth  of  the  Eels  you  boiled  y  put  the  Lid  of  the 
Pye  on,  and  bake  it.  You  fhould  boil  the  Bones  of  the  Soals  with 
the  Eel  Bones,  to  make  it  good.  If  you  boil  the  Soal  Bones  with 
One  or  two  little  Eels,  without  the  Force/Meat,  your  Pye  will  be 
very  good.  And  thus  you  may  do  a  Tjfrbutt. 

To 
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To  make  an  Eel  Pye. 

KE  a  good  Cruft,  clean,  gut  and  wafh  your  Eels  very 
tell  then  cut  them  in  Pieces  Half  as  long  as  your  Finger  5 
lealon  them  with  Pepper,  Salt,  and  a  little  beaten  Mace  to  your 
Palate,  either  high  or  low.  Fill  your  Difh  with  Eels,  and  put 
as  much  Water  as  the  Difh  will  well  hold  3  put  on  your  Cover, 
and  bake  them  well. 

To  make  a  Flounder  Pye, 

E  T  fome  Flounders,  wafh  them  clean,  dry  them  in  a  Cloth* 
juft  boil  them,  cut  off  the  Meat  clean  from  the  Bones,  lay  a 
good  Cruft  over  your  Difh,  and  lay  a  little  frefh  Butter  at  the 
Bottom,  and  on  that  the  Filh  3  lealon  them  with  Pepper  and  Sait 
to  your  Mind.  Boil  the  Bones  in  the  Water  your  Filh  was  boiled 
in,' with  a  little  Bit  of  Horle-raddifh,  a  little  Parfley,  a  very  little 
Bit  of  Lemon-peel  and  a  Cruft  of  Bread.  Boil  it  till  there  is  juft 
enough  Liquor  for  the  Pye,  then  ftrain  it,  and  put  it  into  your 
Pye  3  put  on  the  Top-cruft,  and  bake  it. 

To  make  a  Herring  Pye. 

SCALE,  gut  and  wafh  them  very  clean,  cut  off  the  Heads, 
Fins  and  Tails.  Make  a  good  Cruft,  cover  your  Difh,  then 
fealon  your  Herrings  with  beaten  Mace,  Pepper  and  Salt 5  put  a 
little  Butter  m  the  Bottom  of  your  Difh,  then  a  Row  of  Herrings, 
pare  .fome  Apples  and  cut  them  in  thin  Slices  all  over,  then  peel 
lome  Onions  and  cut  them  in  Slices  all  over  thick,  lay  a  little 
Butter  on  the  Top,  put  in  a  little  Water,  lay  on  the  Lid  and  bake 
it  well 

To  make  a  Salmon  Pye. 

fAKE  a  good  Cruft,  cleanfe  a  Piece  of  Salmon  well,  feafon  it 
■  with  Salt,  Mace  and  Nutmeg,  lay  a  little  Piece  of  Butter  at 
thf  Bottom  of  the  Difh,  and  lay  your  Salmon  in.  Melt  Burcer  ac¬ 
cording  to  your  Pye  3  take  a  Lobfter,  boil  it,  pick  out  ail  tho 
Flefh,  chop  it  lirnall,  bruiie  the  Body,  mix  it  well  with  the  But¬ 
ter,  which  muft  be  very  good  3  pour  it  over  your  Salmon,  put  on 
the  Lid,  and  bake  it  well 
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To  make  a  Lobfter  Pye. 

MAKE  a  good  Cruft,  boil  two  Lobfters,  take  out  the  Tails, 
cut  them  in  two,  take  out  the  Gut,  cur  each  Tail  in  four 
Pieces,  and  lay  them  in  the  Difh.  Take  the  Bodies,  bruiie  them 
well  with  the  Claws,  and  pick  out  all  the  reft  of  the  Meat  j  chop 
it  all  together,  feafon  it  with  Pepper,  Salt,  and  two  or  three 
Spoonfuls  of  Vinegar,  melt  Half  a  Pound  of  Butter,  ftir  all  toge¬ 
ther,  with  the  Crumb  of  a  Halfpenny  Roll  rubbed  m  a  clean 
Cloth  imall,  lay  it  over  the  Tails,  put  on  your  Cover,  and  baKe 
it  in  a  flow  Oven. 

To  male  a  Muflel  Pye. 

MAKE  a  good  Cruft,  lay  it  all  over  the  Difh,  wafli  your 
Muflel s  clean  in  feveral  Waters,  then  put  them  in  a  deep 
Stew-pan,  cover  them  and  let  them  flew  till  they  are  all  open, 
pick  them  out  and  lee  there  be  no  Crabs  under  the  Tongue  $  put 
them  in  a  Sauce-pan,  with  two  or  three  Blades  of  Mace,  ftrain  the 
Liquor  juft  enough  to  cover  them,  a  good  Piece  of  Butter,  arid  a 
few1  Crumbs  of  Bread  ;  ftew  them  a  few  Minutes,  fill  your  Pye, 
put  on  the  Lid,  and  bake  it  Half  an  Hour.  So  you  may  make 
an  Qyfter  Pye. 

To  male  Lent  Mince  Pies. 

SIX  Eggs  boiled  hard  and  chopped  fine,  twelve  Pippins  pared 
and  chopped  Imall,  a  Pound  of  Raifins  of  the  Sun  ftoned  and 
chopped  fine,  a  Pound  of  Currants  wafhed,  picked  and  rubbed 
clean,  a  large  Spoonful  of  fine  Sugar  beat  fine,  an  Ounce  of  Citron, 
an  Ounce  of  candied  Orange,  both  cut  fine,  a  Quarter  oT  an  Ounce 
of  Mace  and  Cloves  beat  fine  and  a  large  Nutmeg  beat  fine  $  mix 
■all  together  with  a  Gill  of  Brandy,  and  a  Gill  of  Sack  Make 
your  Cruft  good,  and  bake  it  in  a  flack  Oven.  When  you  make 
your  Pye,  Iqueeze  in  the  Juice  of  a  Seville  Orange,  and  a  Gials 
of  Red  Wine. 

To  Collar  Salmon. 

^pAKE  a  Side  of  Salmon,  cut  off  about  a  Handful  of  the  Tail, 
A  waih  your  large  Piece  very  well,  dry  it  with  a  clean  Cloth, 
then  walk  it  over  with  Yolks  of  Eggs,  and  then  make  Force-Meat 
with  that  you  cut  oft  the  1  ail ;  but  take  oft  the  Skin,  and  put  to 
it  a  Handful  of  parboiled  Orders,  a  Tail  or  two  of  Lobfters,  the 
Yolks  of  three  or  four  Eggs  boiled  hard,  fix  Anchovies,  a  Handful 
of  Sweet  Herbs  chopped  Imall,  a  little  Salt,  Cloves,  Mace,  Nut¬ 
meg, 
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meg,  Pepper  beat  fine,  and  grated  Bread.  Vt  ork  all  thele  together 
into  *  a  Body,  with  the  Yolks  of  Eggs,  lay  it  all  over  the  flelhy 
Part,  and  a  little  more  Pepper  and  Salt  over  the  Salmon  ;  fo  roll 
it  up  into  a  Collar,  and  bind  it  with  broad  Tape,  then  boil  it  in 
Water,  Sait  and  Vinegar;  but  let  the  Liquor  boil  firft,  then  put 
in  vour  Collars,  a  Bunch  of  Sweet  Herbs,  lliced  Ginger  and  Nut¬ 
meg  5  let  it  boil,  but  not  too  feft.  It  will  take  near  two  Hours 
boiling.  When  it  is  enough,  take  it  up  into  your  Soufing-pan, 
and  when  the  Pickle  is  cold,  put  it  to  your  Salmon,  and  let  it 
Hand  in  it  till  uled;  or  otherwise  you  may  pot  it.  Fill  it  up  with 
clarified  Butter,  as  you  pot  Fowls;  that  Way  will  keep  longeft. 

To  Collar  Eels. 

. 

TAKE  vour  Eel  and  cut  it  open,  take  out  the  Bones,  cut  off 
the 'He  ad  and  Tail,  lay  the  Eel  flat  on  the  Drefler,  and  Hired 
Pome  Sage  as  fine  as  poflible,  and  mix  it  with  Black  Pepper  bear, 
grated  Nutmeg  and  Salt,  lay  it  all  over  the  Eel,  roll  it  up  hard  in 
little  Cloths,  and  tie  both  Ends  tight ;  then  let  over  the  Fire  lome 
Water,  with  Pepper  and  Sait,  five  or  fix  Cloves,  three  or  four 
Blades  of  Mace,  a  Bay-Leaf  or  two.  Boil  it  Bone*,  Head  and  I  ail 
well  together;  then  take  out  your  Heads  and  Tails,  put  in  your 
Eels  and  let  them  boil  till  they  are  tender,  then  take  them  out 
and  boil  the  Liquor  longer,  till  you  think  there  is  enough  to  cover 
them.  Take  it  off,  and  when  cold  pour  it  over  the  Eels,  and 
cover  it  dole.  Don’t  take  off  the  Cloths  till  you  ufe  them. 


To  pickle  or  hake  Herrings. 

SCALE  and  wafh  them  clean,  cut  off  the  Heads,  take  out  the 
Rows,  or  walh  them  clean,  and  put  them  in  again  jult  as  you 
like.  Seafbn  them  with  a  little.  Mace  and  Cloves  beat,  a  very  little, 
beaten  Pepper  and  Salt,  lay  them  in  a  deep  Pan,  lay  two  or  ^  three 
Bay-Leaves  between  each  Lay,  then  put  in  Half  V  inegar  anu  Halt 
Water,  or  Rap  Vinegar.  Cover  it  clofe  with  a  Brown  Paper,  and 
fend  it  to  the  Oven  to  bake  ;  let  it  {land  till  cold,  then  pour  off 
that  Pickle,  and  put  frefh  Vinegar  and  Water  and  fend  them  to 
the  Oven  again  to  bake.  Thus  do  Sprats  ;  but  don’t  bake  tnem 
the  fecund  Time.  Some  ufe  only  All-ipice,  but  that  is  not  lo  good. 


To  pickle  or  bake  Mackrd,  to  keep  all  the  Tear . 

/CJ.UT  them,  cut  off  their  Heads,  cut  them  open,  dry  them  very 
^  well  with  a  clean  Cloth,  take  a  Pan  which  they  will  lieclea- 
verly  in,  lay  a  few7  Bay-Leaves  at  the  Bottom,  rub  the  Bone  with  a 
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little  Bay-falt  beat  fine,  take  a  little  beaten  Mace,  a  few  Cloves 
beat  fine,  Black  and  White  Pepper  beat  fine  ;  mix  a  little  Salt,  rub 
theminfide  and  out  with  the  Spice,  lay  them  in  a  Pan,  and  be¬ 
tween  every  Lay  of  the  Mackrel  put  a  few  Bay-Leaves,  then  cover 
them  with  Vinegar,  tie  them  down  dole  with  Brown  Paper,  put 
them  into  a  flow  Oven  $  they  will  take  a  good  while  doing  *  when 
they  are  enough,  uncover  them,  let  them  Band  till  cold,  then  pour 
away  all  that  Vinegar,  and  put  as  much  good  Vinegar  as  will 
cover  them,  and  put  in  an  Onion  Buck  with  Cloves.  Send  them 
to  the  Oven  again,  let  them  Band  two  Hours  in  a  very  flow 
Oven,  and  they  will  keep  all  the  Year  *  but  you  muft  not  put  in 
your  Hands  to  take  out  the  Mackrel,  if  you  can  avoid  it,  but  take 
a  Slice  to  rake  them  Out  with.  The  great  Bones  of  the  Mackrel 
taken  out  and  broiled,  is  a  pretty  little  Plate  to  fill  up  a  Corner  of 
a  Table. 

To  Soufe  Mackrel. 

YOU  muff  wafh  them  clean,  gut  them,  and  boil  them  in  Salt 
and  Water  till  they  are  enough  ;  take  them  out,  lav  them  in 
a  clean  Pan,  cover  them  with  the  Liquor,  add  a  little  Vinegar  $ 
and  when  you  fend  them  to  Table,  lay  Fennel  over  them. 

To  Pot  a  Lobfter, 

^pAKE  a  live  Lobfter,  boil  it  in  Salt  and  Water,  and  peg  it  that 
A  no  Water  gets  in  ;  when  it  is  cold,  pick  out  all  the  Flefh  and 
Body,  take  out  the  Gut,  beat  it  in  a  Mortar  fine,  and  fealon  it 
with  beaten  Mace,  grated  Nutmeg,  Pepper  and  Salt.  Mix  all  to¬ 
gether,  melt  a  little  Piece  of  Butter  as  big  as  a  large  Walnut,  and 
mix  it  with  the  Lobfter  as  you  are  beating  it  5  when  it  is  beat  to 
a  Pafte,  put  it  into  your  Potting-pot,  and  put  it  down  as  clofe  and 
hard  as  you  can  $  then  fet  fome  frefh  Butter  in  a  deep  broad  Pan 
before  the  Fire,  and  when  it  is  all  melted,  take  off  the  Scum  at 
the  Top,  if  any,  and  pour  the  clear  Butter  over  the  Meat  as  thick 
as  a  Crown-Piece.  The  Whey  and  Churn  Milk  will  fettle  at  the 
Bottom  of  the  Pan  $  but  take  great  Care  none  of  that  goes  in,  and 
always  let  your  Butter  be  very  good,  or  you  will  fpoilall:  Or  only 
put  the  Meat  Whole,  with  the  Body  mix’d  among  it,  laying  them 
as  clofe  together  as  you  can,  and  pour  the  Butter  over  them.  You 
muft  be  lure  to  ler  the  Lobfter  be  well  boiled.  A  midling  one 
will  take  Half  an  Hour  boiling. 
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To  Pot  Eels. 

*"pAKE  a  large  Fel,  skin  it,  cleanfe  it  and  wafh  it  very  clean, 
1-  dry  it  in  a  Cloth,  and  cut  it  into  Pieces  as  long  as  your  Fingefc 
Seafon  them  with  a  little  beaten  Mace  and  Nutmeg,  Pepper,  Salt, 
and  a  little  Sal  Prunella  beat  fine ;  lay  them  in  a  Pan,  then  pour  as 
much  good  Butter  over  them  as  will  cover  them,  and  clarified  as 
above.  They  muff  be  baked  Half  an  Hour  in  a  quick  Oven  5  if  a 
flow  Oven  longer,  till  they  are  enough,  but  that  you.  mull  judge 
by  the  Largenels  of  the  Eels.  With  a  Fork  take  them  our,  and  lay 
them  on  a  coarle  Cloth  to  drain.  When  they  are  quite  cold,  ieafon 
them  again  with  the  lame  Seafoning,  lay  them  in  the  Pot  dole* 
then  take  off  the  Burter  they  were  baked  in  clear  from  the  Gravy 
of  the  Fifh,  and  fet  in  a  Dilh  before  the  Fire.  When  it  is  melted 
pour  the  clear  Butter  over  the  Eels,  and  let  them  be  covered  with 
the  Butter.  * 

in  the  fame  Manner  you  may  pot  what  you  pleafe.  You  may 
bone  your  Eels, .  if  you  chufe  it  $  but  then  don’t  put  in  any  Sal 
Prunella, 


To  Pot  Lampreys, 

QK1N  them,'  cleanfe  them  with  Salt,  and  then  wipe  them  dry; 
^  beat  tome  Black  Pepper,  Mace  and  Cloves,  mix  them  with  Salt 
and  fealbn  them.  Lay  them  in  a  Pan,  and  cover  them  with 
'  clarified  Butter.  Bake  them  an  Flour  ^  order  them  as  the  Eels, 
only  let  them  be  feafaned,  and  one  will  be  enough  for  a  Pot.  You 
muff  feafon  them  well,  let  your  Butter  be  good,  and  they  will 
keep  a  long  Time. 


To  Pot  Charrs. 


AFTER  having  cleanfed  them,  cut  off  the  Fins,  Tails  and 
Heads,  then  lay  them  in  Rows  in  a  long  Baking-pan;  cover 
them  with  Butter,  and  order  them  as  above. 


To  Pot  a  Pike. 

YOU  muff  fcale  it,  cut  off  the  Head,  fplit  it  and  take  out  the 
Chine-Bone,  then  Brew  all  over  the  Iniide  fome  Bay-Salt  and 
Pepper,  roll  it  up  round,  and  lay  it  in  a  Pot.  Cover  it,  and  bake 
it  an  Hour.  Then  take  it  out,  and  lay  it  on  a  coarfe  Cloth  to 
drain  5  when  it  is  cold,  put  it  into  your  Pot,  and  cover  it  with 
clarified  Butter. 

To 
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To  Pot  Salmon. 


^T'AKE  a  Piece  of  frefh  Salmon,  fcale  it,  and  wipe  it  clean 
(let  yodr  Piece,  or  Pieces,  be  as  big  as  will  lie  cleaverly  on 
your  Pot)  feafon  it  with  Jamaica  Pepper,  Black  Pepper,  Mace 
and  Cloves  beat  fine,  mix’d  with  Salt,  a  little  Sal  Prunella  beat 
fine,  4nd  rub  the  Bone  with.  Sealon  with  a  little  of  the  Spice, 
pour  clarified  Butter  over  it,  and  bake  it  well.  Then  take  it  out 
carefully,  and  lay  it  to  drain  $  when  cold,  fealon  it  well,  lay  it  in 
your  Pot  dole,  and  cover  it  with  clarified  Butter  as  above. 

Thus  you  may  do  Carp,  Tench,  Trout,  and  leveral  Sorts  of 
Fifli. 

Another  Way  to  Pot  Salmon. 

C  ®  ALE  and  clean  your  Salmon  down  the  Back,  dry  if  well, 
u  and  cut  it  as  near  the  Shape  of  your  Pot  as  you  can.  Take  two 
Nutmegs,  an  Ounce  of  Mace  and  Cloves  beaten,  Half  an  Ounce  of 
White  Pepper,  and  an  Ounce  of  Salt  ;  then  take  out  all  the  Bones, 
cut  off  the  Jole  below  the  Fins,  and  cut  off  the  'Fail.  Seaton  the 
fcaly  Side  firll,  lay  that  at  the  Bottom  of  the  Pot,  then  rub  the 
Sestbning  on  the  other  Side,  cover  it  with  a  Di/h,  and  Jet  it 
Hand  all  Night.  It  mull  be  put  double,  and  the  lcaly  Side,  Top 
and  Bottom  ;  put  Butter  Bottom  and  Top,  and  cover  the  Pot  with 
fbme  ftiff  coarie  Pafte.  Three  Hours  will  bake  it,  if  a  large  Fifh, 
If  a  fmall  one,  two  Hours  5  and  when  it  comes  out  of  the  Oven, 
let  it  Hand  Half  an  Hour  ;  then  uncover  it,  and  raife  it  up  at  one 
End,  that  the  Gravy  may  run  out,  then  put  a  Trencher  and  a 
Weight  on  it  to  prels  out  the  Gravy.  When  the  Butter  is  cold, 
take  it  out  clear  from  the  Gravy,  add  fome  more  to  it,  and  put  it 
In  a  Pan  before  the  Fire  5  when  it  is  melted,  pour  it  over  the 
Salmon;1  and  when  it  is  cold,  paper  it  up.  As  to  the  Sealbning 
ol  thefe  Things,  it  mull  be  according  to  your  Palate,  more  or 
lefs. 

Note,  Always  take  great  Care  that  no  Gravy  or  Whey  of  the 
Butter  is  left  in  the  Potting,  if  there  is  it  will  not  keep. 
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CHAR  X. 

Directions  for  the  SICK, 

I  don't  pretend  to  meddle  here  in  the  \ Phyfical  Way ;  but  a  few 
%)ire6tions  for  the  Cook ,  or  Nurfe ,  I  prefume  will  not  be  im¬ 
proper  ,  to  make  fuch  Diet^  See.  as  the  %)oflor  fhall  order . 

To  male  Mutton  Broth. 

|  'AKE  a  Pound  of  a  Loin  of  Mutton,  takeoff  the  Fat,  put  to  it 
■I  one  Quart  of  Water,  let  it  boil  and  skim  it  well,  then  put  in 
a  good  Piece  of  Upper-cruft  of  Bread,  and  one  large  Blade  of 
Mace.  Cover  it  dole,  and  let  it  boil  flovvly  an  Hour  ^  don’t  ftir 
it,  but  pour  the  Broth  clear  off.  Seafon  it  with  a  little  Salt,  and 
the  Mutton  will  be  fit  to  eat.  If  you  boil  Turnips,  don’t  boil  them 
in  the  Broth,  but  by  themfelves  in  another  Sauce-pan. 

To  boil  a  Scrag  of  Veal. 

QET  on  the  Scrag  in  a  clean  Sauce-pan  :  To  each  Pound  of  Veal 
^  put  a  Quart  of  Water,  skim  it  very  clean,  then  put  in  a  good 
Piece  of  Upper-cruft,  a  Blade  of  Mace  to  each  Pound,  and  a  little 
Parfley  tied  with  a  Thread.  Cover  it  dole,  then  let  it  boil  very 
iofrly  two  Hours,  and  both  Broth  and  Meat  will  be  fit  to  eat. 

To  make  Beef  or  Mutton  Broth  for  wry  weak 
People,  who  take  but  little  Nourifoment . 

/y'AKE  a  Pound  of  Beef,  or  Mutton,  or  both  together :  To  a 
■I*  Pound  put  two  Quarts  of  Water,  firft  skin  the  Meat  and 
take  off  all  the  Fat  $  then  cut  it  into  little  Pieces,  and  boil  it  fill 
it  comes  to  a  Quarter  of  a  Pint.  Sealon  it  with  a  very  little  Corn 
of  Salt,  skim  off  all  the  Far,  and  give  a  Spoonful  of  this  Broth  at 
a  Time.  To  very  weak  People,  Half  a  Spoonful  is  enough  $  to 
forne  a  Tea  Spoonful  at  a  Time  ;  and  to  others  a  Tea-cup  full. 
There  is  greater  Nourifhment  from  this  than  any  Thing  elfe. 


234 


The  Art  of  Cookery , 


To  make  Beef  Drink,  'which  is  ordered  for  weak 

‘People. 

TAKE  a  Pound  of  lean.  Beef,  then  take  off  all  the  Fat  and 
Skin,  cut  it  into  Pieces,  put  it  into  a  Gallon  of  Water,  with 
the  Under-cruft  of  a  Penny-Loaf,  and  a  very  little  Salt.  Let  it 
boil  till  it  comes  to  two  Quarts  5  then  ftrain  it  off,  and  it  is  a 
very  hearty  Drink. 

To  make  Pork  Broth. 

TAKE  two  Pounds  of  young  Pork,  then  take  off  the  Skin  and 
Fat,  boil  it  in  a  Gallon  of  Water,  with  a  Turnip  and  a  very 
little  Com  of  Salt.  Let  it  boil  till  it  comes  to  two  Quarts,  then 
ftrain  it  off  and  let  it  ftand  till  cold.  Take  off  the  Fat,  then  leave 
the  Settling  at  the  Bottom  of  the  Pan,  and  drink  Half  a  Pint  in 
the  Morning  faffing,  an  Hour  before  Breakfaft  -7  and  at  Noon,  if 
the  Stomach  will  bear  it. 

To  boil  a  Chicken. 


T  ET  your  Sauce-pan  be  very  clean  and  nice  $  when  the  Water 
boils  put  in  your  Chicken,  which  mail  be  very  nicely  picked 
and  clean,  and  laid  in  cold  Water  a  Quarter  of  an  Hour  before  it 
is  boiled,  then  take  it  up  out  of  the  Water  boiling  and  lay  it  in  a 
Pewter-difh,  Save  all  the  Liquor  that  runs  from  it  in  the  Difh, 
cut  up  your  Chicken  all  in  Joints  in  the  Difh,  then  bruife  the 
Liver  very  fine,  add  a  little  boiled  Parfley  chopped  very  fine,  a 
very  little  Salt,  and  a  very  little  grated  Nutmeg  :  Mix  it  all  well 
together  with  two  Spoonfuls  of  the  Liquor  of  the  Fowl,  and  pour 
it  into  the  Difh  with  the  reft  of  the  Liquor  in  the  Difh,  If  there 
is  not  Liquor  enough,  take  two  or  three  Spoonfuls  of  the  Liquor 
it  was  boiled  in,  clap  another  Difti  over  it,  then  fet  it  over  a 
Chaffing-difh  of  hot  Coals  five  or  fix  Minutes,  and  carry  it  to 
Table  hot  with  the  Cover  on.  This  is  better  than  Butrer,  and 
lighter  for  the  Stomach,  though  home  chufe  it  only  with  the  Li¬ 
quor,  and  no  Parfley,  nor  Liver,  or  any  Thing  elfe,  and  that  is  ac¬ 
cording  to  different  Palates.  If  it  is  for  a  very  weak  Perlon,  tak<K 
off  the  Skin  of  the  Chicken  before  you  fet  it  on  the  Chaffing- 
difh.  If  you  roaft  it,  make  nothing  but  Bread-Sauce,  and  that  is 
lighter  than  any  Sauce  you  can  make  for  a  weak  Stomach. 

Thus  you  may  drefs  a  Rabbit,  only  bruife  but  a  little  Piece 
of  the  Liver. 

To 
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To  boil  Pigeons. 

LET  your  Pigeons  be  cleaned,  wafhed,  drawn  and  skinned* 
Boil  them  in  Milk  and  Water  ten  Minutes,  and  pour  over 
them  Sauce,  made  thus  :  Take  the  Livers  parboiled,  and  bruiie 
them  fine  with  as  much  Parfley  boiled  and  chopped  fine.  Melt 
fome  Butter,  mix  a  little  with  the  Liver  and  Parfley  firft,  then 
mix  all  together,  and  pour  over  the  Pigeons. 

To  boil  a  Partridge,  or  any  other  Wild  Fowl 

WHEN  your  Water  boils,  put  in  your  Partridge,  let  it  boil 
ten  Minutes,  then  take  it  up  into  a  Pewter  Plate,  and  cut  it 
in  two,  laying  the  Infides  next  the  Plate,  and  have  ready  lorne 
Bread-Sauce,  made  thus:  Take  the  Crumb  of  a  Halfpenny  Roll, 
or  thereabouts,  and  boil  it  in  Half  a  Pint  ot  Water,  with  a  B  a  e 
of  Mace.  Let  it  boil  two  or  three  Minutes,  pour  away  molt  ot 
the  Water,  then  beat  it  up  with  a  little  Piece  of  nice  Butter,  a 
little  Salt,  and  pour  it  over  the  Partridge.  Clap  a  Cover  over  it, 
then  let  it  over  a  Chatfing-difh  of  Coals  four  nr  five  Minutes, 

and  fend  it  away  hot,  covered  dole. 

Thus  you  may  drefs  any  Sort  of  Wild  Fowi,  only  boiling  it 
more  or  lei's,  according  to  the  Bigneis.  Ducks,  take  off  the  Skins 
before  you  pour  the  Bread-Sauce  over  them  and  if  you  roal 
them,  lay  Bread-Sauce  under  them.  It  is  lighter  than  Gravy 
for  weak  Stomachs. 

To  boil  a  Plaife  or  Flounder.  , 

LET  your  Water  boil,  throw  lbme  Salt  in,  then  put  in  your 
Bifh,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of 
the  Water  in  a  Slice  to  drain.  Take  two  Spoonfuls  of  the  Liquor 
with  a  little  Salt,  a  little  grated  Nutmeg,  then  beat  up  the  Yolk  ot 
an  E<*g  very  well  with  the  Liquor,  and  ftir  in  the  Egg  ?  ^ 

well  ’together,  with  a  Knife  carefully  flice  away  all  the  little 
Bones  round  the  Fifh,  pur  the  Sauce  over  it,  then  let  it  over  a 
Chatfing-difh  of  Coals  for  a  Minute,  and  lend  it  hot  away.  Ur 
in  the  room  of  this  Sauce,  add  melted  Butter  in  a  Cup. 

To  mince  Veal  or  Chicken,  for  the  Sick,  or  weak 

People. 

MINCE  a  Chicken  or  Veal  very_  fine,  taking  off  the  Skin  5 
juft  boil  as  much  Wrater  as  will  moiften  it,  and  no  more, 
with  a  very  little  Salt,  grate  a  very  little  Nutmeg,  then  tnrrnv  a 
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little  Flour  over  it,  and  when  the  Water  boils  put  in  the  Meat, 
Seep  fhaking  it  about  over  the  Fire  a  Minute  ;  then  have  ready 
two  or  three  very  thin  Sippets  toafted  nice  and  brown,  laid  in  the 
Plate,  and  pour  the  Mince-meat  over  it. 


To  pull  a  Chicken  for  the  Sick. 


YOU  muft  take  as  much  cold  Chicken  as  you  think  proper, 
take  off  the  Skin,  and  pull  the  Meat  into  little  Bits  as  thick 
as  a  Quill  5  then  take  the  Bones,  boil  them  with  a  little  Salt  till 
they  are  good,  ftrain  it,  then  take  a  Spoonful  of  the  Liquor,  a 
Spoonful  of  Milk,  a  little  Bit  of  Butter  as  big  as  a  large  Nutmeg 
rolled  in  Flour,  a  little  chopped  Parfley  as  much  as  will  lye  ©n  a 
Six-pence,  and  a  little  Salt,  if  wanted.  This  will  be  enough  for 
Half  a  fmall  Chicken.  Put  all  together  into  the  Sauce-pan  5  then 
keep  lhaking  it  till  it  is  thick,  and  pour  it  into  a  hot  Plate. 

To  make  Chicken  Broth. 

Y"OU  muff  take  an  old  Cock,  or  large  Fowl,  flea  it,  then  pick 
"*■  off  all  the  Fat,  and  break  it  all  to  Pieces  with  a  Rolling-pin  5 
put  it  into  two  Quarts  of  Water,  with  a  good  Cruft  of  Bread,  and 
a  Blade  of  Mace.  Lex  it  boil  loftly  till  it  is  as  good  as  you  would 
have  it.  If  you  do  it  as  it  fhould  be  done,  it  will  take  five  or  11k 
Hours  doing  5  pour  it  off,  then  put  a  Quart  more  of  boiling  Water, 
and  cover  it  dole.  Let  it  boil  foftly  till  it  is  good,  and  ftrain  it 
off.  Seafon  with  a  very  little  Salt,  When  you  boil  a  Chicken  fave 
the  Liquor,  and  when  the  Meat  is  eat,  take  the  Bones,  then  break 
them  and  put  to  the  Liquor  you  boiled  the  Chicken,  with  a  Blade 
of  Mace,  and  a  Cruft  of  Bread.  Let  it  boil  till  it  is  good,  and- 
ftrain  it  off. 


To  make  Chicken  Water. 

A  K  E  a  Cock,  or  large  Fowl,  flea  it,  then  bruife  it  with  a 
Hammer,  and  put  it  into  a  Gallon  of  Water,  with  a  Cruft  of 

Bread.  Let  it  boil  Half  away,  and  ftrain  it  off* 

-  «*  - 

To  male  White  Candle. 

‘VrOvJ  muft  take  two  Quarts  of  Water,  mix  in  four  Spoonfuls  of 
Oatmeal,  a  Blade  or  two  of  Mace,  apiece  of  .Lemon-peel, 
let  it  boil,  and  keep  Burring  of  it  often.  Let  it  boil  about  a  Quar- 
ter 'of  an  Flour,  and  take  Care  it  does  not  boil  over  5  then  ftrain 
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it  through  a  coarfe  Sieve,  When  you  ufe  it,  fweeten  it  to  your 
Palate,  grate  in  a  little  Nutmeg,  and  what  Wine  is  proper  5  and 
if  it  is  not  for  a  fick  Perfon,  fqueeze  in  the  Juice  of  a  Lemon. 

To  male  Brown  Caudle. 

BOIL  the  Gruel  as  above,  with  fix  Spoonfuls  of  Oatmeal,  and 
ftrain  it  5  then  add  a  Quart  of  good  Ale,  not  bitter  5  boil  it, 
then  fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  White 
Wine.  When  you  don’t  put  in  White  Wine,  let  it  be  Half  Ale. 

.  •  1  • 

To  male  Water  Gruel. 

YOU  muft  take  a  Pint  of  Water,  and  a  large  Spoonful  of  Oat¬ 
meal  $  then  ftir  it  together,  and  let  it  boil  up  three  or  four 
Times,  ftirring  it  often.  Don’t  let  it  boil  over,  then  ftrain  it 
through  a  Sieve,  lalt  it  to  your  Palate,  put  in  a  good  Piece  of 
frefh  Butter,  brue  it  with  a  Spoon  till  the  Butter  is  all  melted, 
then  it  will  be  fine  and  fmooth,  and  very  good.  Some  love  a 
little  Pepper  in  it. 

To  male  Panado. 

*  \ 

YOU  muft  take  a  Quart  of  Water  in  a  nice  clean  Sauce-pan, 

a  Blade  of  Mace,  a  large  Piece  of  Crumb  of  Bread  $  let  it  boil 
two  Minutes,  then  rake  out  the  Bread,  and  bruife  it  in  a  Bafon 
very  fine.  Mix  as  much  Water  as  will  make  it  as  thick  as  you 
would  have  it,  the  reft  pour  away,  and  fweeren  it  to  your  Palate. 
Put  in  a  Piece  of  Butter  as  big  as  a  Walnut,  don’t  put  in  any 
Wine,  it  ipoi Is  it  ;  you  may  grate  in  a  little  Nutmeg.  This  is 
hearty  and  good  Diet  for  fick  People. 

To  boil  Scgo. 

DUT  a  large  Spoonful  of  Sego  into  three  Quarters  of  a  Pint  of 
•*“  Water,  ftir  it  and  boil  it  loftly  till  it  is  as  thick  as  you  would 
have  it  ;  then  put  in  Wine  and  Sugar,  with  a  little  Nutmeg  to 
your  Palate. 

To  boil  Salup. 

TT  is  a  hard  Stone  ground  to  Powder,  and  generally  fold  for  One 
^  Shilling  an  Ounce  :  Take  a  large  Tea  Spoonful  of  the  Powder, 
and  put  it  into  a  Pint  of  boiling  Water,  keep  ftirring  it  till  it  is 
like  a  fine  jelly ;  then  put  Wine  and  Sugar  to  your  Palate,  and 
Lemon,  if  it  will  agree. 

Khz  To 
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To  make  Ifinglais  Jelly. 

TAKE  a  Quart  of  Water,  one  Ounce  of  Ifinglaff,  Half  an 
Ounce  of  Cloves  ;  boil  them  to  a  Pint,  then  (train  it  upon  a 
Pound  of  Loaf  Sugar,  and  when  cold  iweeten  your  Tea  with  it. 
You  make  the  Jelly  as  above,  and  leave  out  the  Cloves.  Sweeten 
to  your  Palate,  and  add  a  little  Wine.  All  other  Jellies  you 
have  in  another  Chapter. 

To  make  the  Peftoral  Drink. 

TAKE  a  Gallon  of  Water,  and  Half  a  Pound  of  Pearl  Barley, 
boil  it  with  a  Quarter  of  a  Pound  of  Figs  iplit,  a  Pennyworth 
of  Liquorice  diced  to  Pieces,  a  Quarter  of  a  Pound  of  Raifins  of 
the  Sun  floned  5  boil  all  together  till  Half  is  wafted,  then  ftrain 
it  off.  This  is  ordered  in  the  Meades,  and  leveral  other  Dis¬ 
orders,  for  a  Drink. 

To  make  Buttered  Water,  or  <what  the  Germans  call 
Egg-Soop,  and  are  very  fond  of  it  for  Supper. 
Tou  have  it  in  the  Chapter  for  Lent. 

TAKE  a  Pint  of  Water,  beat  up  the  Yolk  of  an  Egg  with  the 
Water,  put  in  a  Piece  of  Butter  as  big  as  a  ima  11  Walnut,  two 
or  three  Nobs  of  Sugar,  and  keep  itirring  it  all  the  Time  it  is  on 
the  Fire.  When  it  begins  to  boil,  bruiie  it  between  the  Sauce-pan 
and  a  Mug  till  it  is  imooth,  and  has  a  great  Froth  3  then  it  is  lit 
to  drink,  this  is  ordered  in  a  Cold,  or  where  Egg  will  agree 
with  the  Stomach. 

To  make  Seed  W ater. 

TAKE  a  Spoonful  of  Coriander  Seed,  Half  a  Spoonful  of  Cara- 
way  Seed  bruifed  and  boiled  in  a  Pint  of  Water  3  then  ftrain 
it,  and  bruiie  it  up  with  the  Yolk  of  an  Egg.  Mix  it  with  Sack 
and  double-refined  Sugar,  according  to  your  Palate. 

To  make  Bread-Soop  for  the  Sick. 

HpAKE  a  Quart  of  Water,  fet  it  bn  the  Fire  in  a  clean  Sauce-- 
-*•  pan,  and  as  much  dry  Cruft  of  Bread  cut  to  Pieces  as  the  1  op 
of  a  Penny-Loaf,  the  drier  the  better,  a  Bit  of  Butter  as  big  as  a 
Walnut  3  let  it  boil,  then  beat  it  with  a  Spoon,  and  keep  boiling 
it  till  the  Bread  and  Water  is  well  mixed  3  then  feaibn  ir  with  a 
very  little  Salt-  and  it  is  a  pretty  Thing  for  a  weak  Stomach. 

"  To 
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To  wake  artificial  Affes  Milk. 

TAKE  two  Ounces  of  Pearl  Barley,  two  large  Spoonfuls  of 
Hartfhorn  Shavings,  one  Ounce  of  Eringo  Root,  one  Ounce 
of  China  Root,  one  Ounce  of  Preferved  Ginger,  eighteen  Snails 
bruited  with  the  Shells,  to  be  boiled  in  three  Quarts  of  Water, 
till  it  comes  to  three  Pints,  then  boil  a  Pint  of  new  Milk,  Wjix  it 
with  the  reft,  and  put  in  two  Ounces  of  Baliam  of  Tolu .  xake 

Half  a  Pint  in  the  Morning,  and  Half  a  Pint  at  Night. 

Cows  Milk  next  to  AHcs  Milk)  done  thus. 

npAKE  a  Quart  of  Milk,  let  it  in  a  Pan  over  Night,  the  next 
1  Morning  take  off  all  the  Cream,  then  boil  it,  and  fet  it  in 
the  Pan  again  till N ight  5  then  skim  it  again,  boil  it,  let  it  in  the 
Pan  again,  and  the  next  Morning  skim  it,  warm  it  Blood-warm, 
and  drink  it  as  you  do  Affes  Milk.  It  is  very  near  as  good,  and 
with  tome  conlumptive  People  it  is  better. 

To  make  a  good  Drink. 

BOIL  a  Quart  of  Milk  and  a  Quart  of  Water,  with  the  Top- 
cruft  of  a  Penny- Loaf  and  one  Blade  of  Mace,  a  Quarter  of  an 
Hour  very  foftly,  then  pour  it  oft,  and  when  you  drink  it  let  it 

be  warm.  • 


To  make  Barley  Water. 

FJT  a  Quarter  of  a  Pound  of  Pearl  Barley  into  two  Quarts  of 
Water,  let  it  boil,  skim  it  very  clean,  boil  Half  away,  and 
ftrain  it  off.  Sweeten  to  your  Palate,  but  not  too  fweet,  and  put 
in  two  Spoonfuls  of  White  Wine.  Drink  it  lu&e-warm. 


To  make  Sage  Drink, 

TAKE  a  little  Sage,  a  little  Balm,  put  it  into  a  Pan,  ft  ice  a 
Lemon,  Peel  and  all,  a  few  Nobs  of  Sugar,  one  Glals  of  White 
Wine,  pour  on  rhele  two  or  three  Quarts  of  boiling  Water,  cover 
it,  and  drink  when  dry.  When  you  think  it  ftrong  enough  ot  t  e 
Herbs,  take  them  out,  otherwile  it  will  make  it  bitter. 


To  make  it  for  a  Child. 

A  Little  Sage,  Balm,  Rue,  Mint  and  Penny-royal,  pour  boiling 
Tx  Water  on",  and  fweeten  to  your  Palate.  Syrup  of  Cloves,  £jc. 
and  Black  Cherry  Water,  you  have  in  the  Chapter  of I  reierves. 

Liquor 
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Liquor  for  a  Child  that  has  the  Thrufli. 

npAKE  Half  a  Pint,  of  Spring  Water,  a  Nob  of  double-refined 
•*-  Sugar,  a  very  little  Bit  of  Alum,  beat  it  well  together  with 
the  Yolk  of  an  Egg,  then  beat  it  in  a  large  Spoonful  of  the  Juice 
of  Sage,  tie  a  Rag  to  the  End  of  a  Stick,  dip  it  in  this  Liquor  and 
often  clean  the  Mouth.  Give  the  Child  over  Night  one  Drop  of 
Laudanum,  and  the  next  Day  proper  Phylick,  walking  the  Mouth 
often  with  this  Liquor. 

2  o  boil  Comfery  Roots. 

*TPAKE  a  Pound  of  Comfery  Roots,  fcrape  them  clean,  cut  them 
x  into  little  Pieces,  and  put  them  into  three  Pints  of  Water.  Let 
them  boil  till  there  is  about  a  Pint,  then  Brain  if,  and  when  it  is 
cold,  put  it  into  a  Sauce-pan.  If  there  is  any  Settling  at  the 
Bottom,  throw  it  away  j  mix  it  with  Sugar  to  your  Palate,  Half 
a  Pint  of  Mountain  Wine,  and  the  Juice  of  a  Lemon.  Let  it  boil, 
then  pour  it  into  a  clean  earthen  Pot,  and  let  it  by  for  Ufe.  Some 
boil  it  in  Milk,  and  it  is  very  good  where  it  will  agree*  and 
is  reckoned  a  very  great  Strengthened  8 


CHAP.  XL 

/  :  ■;-.3  ,■ 

For  Captains  of  Ships. 

To  make  Catchup  to  keep  twenty  Tears. 

'T'AKE  a  Gallon  of  ftrong  Stale  Beer,  one  Pound  of  Anchovies 
r,  W  r  if,  fr°m  the  Pickle,  a  Pound  of  Shalots  peeled,  Half  an 
Ounce  of  Mace,  Half  an  Ounce  of  Cloves,  a  Quarter  of  an  Ounce 
of  V  hole  Pepper,  three  or  four  large  Races  of  Ginger,  two  Quarts 
,  ,the  la.rge  Mu/hroom-flaps  rubbed  to  Pieces.  Cover  all  this 

fr[!’  an,dBlet  V  i“.rir"er  J'hit  is  Half  wafted,  then  ftrain  it  thro’ 
a  Flannel  Bag,  let  it  ttand  till  it  is  quite  cold,  then  bottle  it.  You 
may  carry  it  to  the .  Indies.  A  Spoonful  of  this  to  a  Pound  of  frefh 
Butter  melted  makes  fine  Fifh- Sauce :  Or  in  the  room  of  Gravy- 

upwull  be  ftTOnSer  3nd  ftaler  th®  Beer  is>  th®  better  the  Catcii' 

To 
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To  male  Filh-Sauce  to  keep  the  whole  Tear . 

YOU  mull  take  twenty-four  Anchovies,  chop  them,  Bones  and 
all,  put  to  them  ten  Shalots  cut  lmall,  a  Handful  of  leraped 
Horfe-raadiih,  a  Quarter  of  an  Ounce  of  Mace,  a  Quart  of  White 
Wine,  a  Pint  of  W  ater,  one  Lemon  cut  into  Slices,  Half  a  Pint  of 
Anchovy  Liquor,  a  Pint  of  Red  Wine,  twelve  Cloves,  twelve 
Pepper-corns.  Boil  them  together  till  it  comes  to  a  Quart ;  ftrain 
it  off,  cover  it  dole,  and  keep  it  in  a  cool  dry  Place.  Two  Spoon¬ 
fuls  will  be  fufficient  for  a  Pound  of  Butter. 

It  is  a  pretty  Sauce  either  for  boiled  Fowl,  Veal,  &c.  or  in  the 
room  of  Gravy,  lowering  it  with  hot  Water,  and  thicken  it  with 
a  Piece  of  Butter  rolled  in  Flour. 

To  pot  Dripping,  to  fry  Fifh,  Meat,  or  Fritters,  £rV. 

HP AKB  fix  Pounds  of  good  Beef- Dripping,  boil  it  in  foft  Water, 
ftrain  it  into  a  Pan,  let  it  Band  till  cold  •  then  take  off  th© 
hard  Fat,  and  fcrape  off  the  Gravy  which  flicks  to  the  Infide. 
Thus  do  eight  Times  5  when  it  is  cold  and  hard,  take  it  off  clean 
rrem  the  Water,  put  it  into  a  large  Sauce-pan,  with  fix  Bay- 
Leaves,  twelve  Cloves,  Half  a  Pound  of  Salt,  and  a  Quarter  of  a 
Pound  of  wnole  Pepper.  Let  the  Fat  be  all  melted  and  juft  hot, 
let  it  ftand  till  it  is  hot  enough  to  ftrain  through  a  Sieve  into  the 
Pot,  and  ftand  till  it  is  quite  cold,  then  cover  it  up.  Thus  you 
may  do  what  Quantity  you  pleafe.  The  bell  Way  to  keep  any 
Sort  of  Dripping  is  to  turn  the  Pot  upfide-down,  and  then  no 
ean^get  at  it.  If  it  will  keep  on  Ship- board,  it  will  make  as  fine 
Puff  pa  ice  Cruft,  as  any  Butter  can  do,  or  Cruft  for  Puddings,  ££?£» 


To  pickle  MuJhrooms  for  the  Sea . 

yy  ASH  them  dean  with  a  Piece  of  Flannel  in  Salt  and  Water, 
put  them  into  a  Sauce-pan  and  throw  a  little  Salt  over  therm 
Let  them  boil  up  three  Times  in  their  own  Liquor,  then  throw 
them  into  a  Sieve  to  drain,  and  fpread  them  on  a  clean  Cloth  5  let 
them  lie  till  cold,  then  put  them  in  wide-mouth’d  Bottles,  put 
m  with  them  a  good  deal  of  whole  Mace,  a  little  Nutmeg  fliced, 
and  a  few  Cloves.  Boil  the  Sugar-Vinegar  of  your  own  making, 
with  a  goo4  deal  of  whole  Pepper,  fome  Races  of  Ginger,  and 
two  or  three  Bay-Leaves.  Let  it  boil  a  few  Minutes,  then  ftrain  it, 
when  it  is  cold  pour  it  on,  and  fill  the  Bottle  with  Mutton  Fat 
fryed  j  cork  them,  tie  a  Bladder,  then  a  Leather  over  them,  keep 
it  down  dole,  and  m  as  cool  a  Place  as  po Bible.  As  to  all  other 
Pickles,  you  have  them  in  the  Chapter  of  Pickles, 

To 
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To  make  Mufhroom  Powder. 

TAKE  Half  a  Peck  of  fine  large  thick  Mufhrooms  frefh,  wafh 
them  dean  from  Grit  and  Dirt  with  a  flannel  Rag,  Drape 
out  the  Infide,  cut  out  all  the  Worms,  put  them  into  a  Kettle 
over  the  Fire  without  any  Water,  two  large  Onions  Ruck  with 
Cloves,  a  large  Handful  of  Salt,  a  Quarter  of  an  Ounce  of  Mace, 
two  Tea  Spoonfuls  of  beaten  Pepper,  let  them  firnmer  till  all  the 
Liquor  is  boiled  away,  take  great  Care  they  don’t  burn  $  men  lay 
them  on  Sieves  to  dry  in  the  Sun,  or  on  1  in  Plates,  and  let  them 
in  a  flack  Oven  all  Night  to  dry,  till  they  are  well  beat  to  Pow¬ 
der.  Preis  the  Powder  down  hard  in  a  Pot,  and  keep  it  tor  Lie. 
You  may  put  what  Quantity  you  pleale  for  the  Sauce. 

To  keep  Mufhrooms  without  Pickle. 

MpAKE  large  Mufhrooms,  peel  them,  (crape  out  the  Infide,  put 
A  them  into  a  Sauce-pan,  throw  a  little  Sait  over  them,  and  let 
them  boil  in  their  own  Liquor  5  then  throw  them  into  a  Sieve  to 
drain,  then  lay  them  on  Tin  Plates,  and  let  them  in  a  cool  Oven. 
Repeat  it  often  till  they  are  perfeSiy  dry,  put  them  into  a  clean 
Stone  Jar,  tie  them  down  tight,  and  keep  them  in  a  dry  Place. 
They  eat  deliciouflvj  and  look  as  well  as.  1  ruffles. 

To  keep  Artichoke-Bottoms  dry. 

BO  I  L  them  juft  fo  as  you  can  pull  off  the  Leaves  and  the 
Choke,  cut  them  from  the  Stalks,  lay  them  on  Tin  Plates,  let 
them  in  a  very  cool  Oven,  and  repeat  it  till  they  are  quue  dry  5 
i^hen  put  them  into  a  Stone  Pot,  and  tie  them  down.  Keep  them 
in  a  dry  Place  5  and  when  you  ufe  them,  lay  them  in  warm  Water 
till  they  are  tender.  Shift  the  Water  two  or  three  Times.  .  I  ney 
are  fine  in  almoft  all  Sauces  cut  to  little  Pieces,  and  put  in  juft 
before  your  Sauce  is  enough. 

To  fry  Artichoke-Bottoms. 

I  AY  them  in  Water  as  above  5  then  have  ready  fome  Butter 
hot  in  the  Pan,  flour  the  Bottoms,  and  fry  them.  Lay  tnem 
in  your  Difh,  and  pour  melted  Butter  over  them. 

To  ragoo  Artichoke-Bottoms. 

MpAKE  twelve  Bottoms,  fcfren  them  in  warm  Water, _  as  in  the 
A  foregoing  Receipts :  Take  Half  a  Pint  of  Water,  a  Piece  of- the 
ftrong  Soup,  as  big  as  a  (mall  Walnut,  Half  a  Spoonful  of  the 

Catchup, 
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Catchup,  five  or  fix  of  the  dried  Mufhrooms,  a  Tea  Spoonful  of 
the  Mufhroom-Powder,  let  it  on  the  Fire,  lhake  ail  together,  am 
Jet  it  boil  loftly  two  or  three  Minutes.  Let  the  laft  Water  you  put 
to  the  Bottoms  boil  5  take  them  out  hot,  lay  them  in  your  Difh, 

pour  the  Sauce  over  them,  and  lend  them  to  I  able  hot. 

'  -  '  * 

To  jricafey  Artichoke-Bottoms. 

OCALD  them,  then  lav  them  in  boiling  Water  till  they  are 
O  quite  tender  ;  rake  Half  a  Pint  of  Milk,  a  Quarter  of  a  Pound 
of  Butter  rolled  in  Flour,  ftir  it  all  one  Way  till  it  is  thick,  then 
ft ir  in  a  Spoonful  of  Mufhroom  -  Pickle,  lay  the  Bottoms  in  a 
Dilh,  and  pour  the  Sauce  over  them. 

To  dr  e/s  Fifh. 

AS  to  frying  Fifh,  firft  wafh  it  very  clean,  then  dry  it  well  and 
Hour  it  ;  rake  fome  of  the  Beef- Dripping,  make  it  boil  in  the 
Stew-pan,  then  throw  in  your  Fifh,  and  fry  it  of  a  fiae  light 
Brown.  Lay  it  on  the  Bottom  of  a  Sieve,  or  coarie  Cloth  to 
drain,  and  make  Sauce  according  to  your  Fancy. 

To  bale  Fifh. 

BUTTER  the  Pan,  lay  in  the  Fifh,  throw  a  little  Salt  over  it 
and  Flour  ;  put  a  very  little  Water  in  the  Dilh,  an  Onion  and 
a  Bundle  of  Sweet  Herbs,  flick  feme  little  Bits  of  Butter  or  the 
fine  Dripping  on  the  Fifh.  Let  it  be  baked  of  a  fine  light  Brown  ; 
when  enough,  lay  it  on  a  Difh  before  the  Fire,  and  skim  off  all 
the  Fat  in  the  Pan  ;  ftrain  the  Liquor,  and  mix  it  up  either  with 
the  Fifh-Sauce  or  ftrong  Soop,  or  the  Catchup. 

To  make  a  Gravy  Soop. 

ONLY  boil  foft  Water,  and  put  as  much  of  the  ftrong  Soop  tty 
it,  as  will  make  it  to  your  Palate.  Let  it  boil  ;  and  if  it 
wants  Salt,  you  muft  feafon  it.  The  Receipt  for  the  Soop,  you 
have  in  the  Chapter  for  Soops. 

To  make  Peas  Soop. 

GET  ft  Quart  of  Peas,  boil  them  in  two  Gallons  of  Water  till 
they  are  tender,  then  have  ready  a  Piece  of  fait  Pork,  or 
Beef,  which  has  been  laid  in  Water  the  Night  before;  put  it  into 
the  Por,  with  two  large  Onions  peeled,  a  Bundle  of  Sweet  Herbs, 

I  i  Sellery 
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Sellery  if  you  have  it,  Half  a  Quarter  of  an  Ounce  of  Whole  Pep¬ 
per,  let  it  boil  till  the  Meat  is  enough,  then  take  it  up,  and  if 
the  Soop  is  not  enough  let  it  boil  till  the  Soop  is  good  3  then 
ftrain  it,  fet  it  on  again  to  boil,  and  rub  in  a  good 'deal  of  dry 
Mint.  Keep  the  Meat  hot,  when  the  Soop  is  ready,  put  in  the 
Meat  again  for  a  few  Minutes,  and  let  it  boil 3  then  lerve  it  away. 
If  you  add  a  Piece  of  the  portable  Soop,  it  will  be  very  good. 
The  Onion  Soop  you  have  in  the  Lent  Chapter. 


To  male  Pork  Padding,  or  Beef, 

1V/f  AKE  a  good  Cruft  with  the  Dripping,  or  Mutton  Sewet,  if 
you  have  it,  /bred  fine3  make  a  thick  Cruft,  take  a  Piece  of 
Salt  Pork  or  Beef,  which  has  been  twenty-four  Hours  in  loft  W  a¬ 
ter  3  lealon  it  with  a  little  Pepper,  put  it  into  this  Cruft,  roll  it 
up  clofe,  tie  it  in  a  Cloth,  and  boil  it  3  if  about  four  or  live 
Pounds,  boil  it  live  Hours. 

And  when  you  kill  Mutton,  make  a  Pudding  the  fame.  Way, 
only  cut  the  Steaks  thin  3  lealon  them  with  Pepper  and  Salt,  and 
boil  it  three  .Hours,  if  large  3  or  two  Honrs,  if  lmall,  and  fo  ac¬ 
cording  to  the  Size.  , 

Apple  Pudding  make  with  the  fame  Cruft,  only  pare  the 
Apples,  core  them,  and  fill  your  Pudding  3  if  large,  it  will  take 
live  Honrs  boiling.  When  it  is  enough,  lay  it  in  the  Difh,  cut  a 
Hole  in  the  Top,  and  ftir  in  Butter  and  Sugar  3  lay  the  Piece  on 
again,  and  lend  it  to  Table. 

A  Pruen  Pudding  eats  fine,  made  the  lame  Way,  only  when 
the  Cruft  is  ready  nil  it  with  Pruens,  and  fweeten  it  according  to 
your  Fancy  3  dole  it  up,  and  boil  it  two  Hours. 


To  male  a  Rice  Padding. 

HpAKE  what  Pvice  you  think  proper,  tie  it  loofe  in  a  Cloth,. 

and  boil  it  an  Hour  3  then  take  it  up,  and  untie  it,  grate  a 
good  deal  of  Nutmeg  in,  ftir  in  a  good  Piece  of  Butter,  and 
Iweeten  to  your  Palate.  Tie  it  up  clofe,  boil  it  an  Flour  more, 
then  take  it  up  and  turn  it  into  your  Difh  3  melt  Butter,  with  a 
little  Sugar  and  a  little  White  Wine  for  Sauce. 


To 
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To  male  a  Sewet  Padding. 

PET  a  Pound  of  Sewet  fhred  fine,  a  Pound  of  Flour,  a  Pound 
vf  0f  Currants  picked  clean.  Half  a  Pound  of  Raifins  ftoned, 
two  Tea  Spoonfuls  of  beaten  Ginger,  and  a  Spoonful  of  Tincture 
of  Saffron  ;  mix  all  together  with  Salt  Water  very  thick,  then 
either  boil  or  bake  it. 

A  Liver  Pudding  boiled. 

GET  the  Liver  of  a  Sheep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can  and  chop  it  ;  mix  it  with  as  much  Sewet 
flared  fine,  Half  as  many  Crumbs  of  Bread  or  Bifcuit  grated,  fea- 
fon  it  with  fome  Sweet  Herbs  fhred  fine,  a  little  Nutmeg  grated, 
a  little  beaten  Pepper,  and  an  Anchovy  Hired  fine  ;  mix  all  toge¬ 
ther  with  a  little  Salt,  or  the  Anchovy  Liquor,  with  a  Piece  of 
Butter,  fill  the  Cruft  and  clofe  if.  Boil  it  three  Hours. 

To  make  an  Oatmeal  Pudding. 

ET  a  Pint  of  Oatmeal  once  cut,  a  Pound  of  Sewet  Hired 
fine,  a  Pound  of  Currants,  and  Half  a  Pound  of  Raifins  ftoned; 
mix  all  together  well  with  a  little  Salt,  tie  it  in  a  ^wdot  ,  e  g 
room  for  the  Swelling. 


To  bake  an  Oatmeal  Pudding. 

OIL  a  Quart  of  Water,  feafon  it  with  a  little  Salt  ;  when 
the  Water  boils,  ftir  in  the  Oatmeal  till  it  is  fo  thick  you 
can’t  eafily  ftir  your  Spoon,  then  take  it  off  the  Fife,  ftir  in 
two  Spoonfuls  of  Brandy,  or  a  Gill  of  Mountain,  and  lweeten  it 
to  your  Palate.  Grate  in  a  little  Nutmeg,  and  ftir  in  Hal  a 
Pound  of  Currants  clean  wafhed  and  picked  ;  then  butter  a  Pan, 
pour  it  in?  and  bake  it  Half  an  Hour. 

A  Rice  Pudding  baked , 

BOIL  a  Pound  of  Rice  juft  till  it  is  tender^  then  drain  all  the 
Water  from  it  as  dry  as  you  can,  but  don  t  fqueeze  it ;  then 
ftir  in  a  good  Piece  of  Butter,  and  fweeten  to  your  Palate.  Grate  a 
Imail  Nutmeg  in,  ftir  it  well  together,  butter  a  Pan,  and  pour  it 
in  and  bake  it.  You  may  add  a  few  Currants  for  Change. 


I  i  2. 
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To  male  a  Peas  Padding. 

BOIL  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir  in 
a  good  Piece  of  Butter,  a  little  Salt,  and  a  good  deal  of  beaten 
Pepper,  then  tie  it  up  tight  again,  boil  it  an  Hour  longer,  and  it 
will  eat  fine.  All' other  Puddings  you  have  in  the  Chapter  of 
Puddings. 

To  male  a  Harrico  of  French  Beans. 

TAKE  a  Pint  of  the  Seeds  of  French  Beans,  which  are  ready 
dry’d  for  Sowing,  wafh  them  clean,  and  put  them  into  a 
two  Quart  Sauce- pan,  fill  it  with  Water,  and  let  them  boil  two 
Hours  $  if  the  Water  waftes  away  too  much,  you  muft  put  in 
more  boiling  Water  to  keep  them  boiling.  In  the  mean  Time 
take  almoft  Half  a  Pound  of  nice  frefh  Butter,  put  it  into  a  clean 
Stew-pan,  and  when  it  is  all  melted  and  done  making  any 
Noife,  have  ready  a  Pint  Bafon  heaped  up  with  Onions  peeled 
and  fliced  thin,  throw  them  into  the  Pan  and  fry  them  of  a 
fine  Brr?wn,  Birring  them  about  that  they  may  be  all  alike, 
then  pour  off  the  clear  Water  from  the  Beans  into  a  Bafon,  and 
throw  the  Beans  all  into  the  Stew-pan  $  ftir  all  together,  and 
throw  in  a  large  Tea  Spoonful  of  beaten  Pepper,  two  heap’d 
full  of  Salt,  and  ftir  it  all  together  for  two  or  three- Minutes. 
You  may  make  this  Di/h  of  what  Thicknefs  you  think  proper 
(either  to  eat  with  a  Spoon,  or  orherways)  with  the  Liquor 
you  poured  off  the  Beans.  For  Change,  you  may  make  it  thin 
enough  for  a  Soop.  When  it  is  of  the  proper  Thicknefs  you 
like  it,  take  it  off  the  Fire,  and  ftir  in  a  large  Spoonful  of  Vinegar 
and  the  Yolks  of  two  Eggs  bear.  The  Eggs  may  be  left  out,  if 
diftiked.  Difh  it  up,  and  fend  it  to  Table. 

.  To  male  a  Fowl  Pye. 

THIRST  make  a  rich  thick  Cruft,  cover  the  Difh  with  the 
Pafte,  then  take  fome  very  fine  Bacon,  or  cold  boiled  Ham, 
flice  it,  and  lay  a  Layer  all  over.  Seafon  with  a  little  Pepper, 
then  put  in  the  Fowl,  after  it  is  picked  and  cleaned,  and  fingedg 
ihake  a  very  little  Pepper  and  Salt  into  the  Belly,  put  in  a  little 
Water,  cover  it  with  Ham,  feafoned  with  a  little  beaten  Pep¬ 
per,  put  on  the  Lid  and  bake  it  two  Hours.  When  it  comes 
out  of  the  Oven,  take  Half  a  Pint  of  Water,  boil  it,  and  add  to 
it  as  much  of  the  ftrong  Soop  as  will  make  the  Gravy  quits 
rich,  pour  it  boiling  hot  into  the  Pan  and  lay  oh  the  Lid  again. 

Send 
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Send  it  to  Table  hot,  or  lay  a  Piece  of  Beef  or  Pork  in  foft  Wa¬ 
ter  twenty-four  Hours,  flice  it  in  the  room  of  the  Ham,  and  k 

will  eat  fine. 

To  male  a  Chelhire  Pork  Pye  jor  Sea. 

*■¥“'  A  K  E  lome  lalt  Pork  that  has  been  boiled,  cut  it  into  thin 
J-  Slices,  an  equal  Quantity  of  Potatoes  pared  and  iliced  thin, 
make  a  good  Cruft,  cover  the  Dilh,  lay  a  Layer  of  Meat,  fealoned 
with  a  little  Pepper,  and  a  Layer  of  Potatoes  5  then  a  Layer  of 
Meat,  a  Layer  of  Potatoes,  and  lo  on  till  your  Pye  is  full.  Sealon 
it  with  Pepper  j  when  it  is  full,  lay  lome  Butter  on  the  Top,  and 
fill  your  Dilh  above  Half  full  of  1'ofc  Water.  Clofe  your  Pye  up, 
and  bake  it  in  a  gentle  Oven. 

To  male  Sea  Venilon. 

tTrHEN  you  kill  a  Sheep,  keep  Hiring  the  Blood  all  the  Time 
?  V  till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be,  that  it  may 
not  congeal  j  then  cut  up  the  Sheep,  take  one  Side,  cut  the  Leg 
like  a  Haunch,  cur  oft  the  Shoulder  and  Loin,  the  Neck  andBreait 
in  two,  fteep  them  all  in  the  Blood,  as  long  as  the  Weather  will 
permit  you,  then  take  out  the  Haunch,  and  hang  it  out  of  the  Sun 
as  long  as  you  can  to  be  lweer,  and  roaft  it  as  you  do  a  Haunch  of 
Venilon.  It  will  eat  verv  fine,  elpeeially  it  the  Heat  will  give  you 
leave  to  keep  it  long,  take  off  all  the  Sewet  before  you  lay  it 
in  the  Blood,  take  the  other  Joints  and  lay  them  in  a  large  Pan, 
pour  over  them  a  Quart  of  Red  Wine  and  a  Quart  of  Rap  Vine 
o-ar.  Lay  the  fat  Side  of  the  Meat  downwards  in  the  Pan,  on  a 
hollow  Tray  is  befb,  and  pour  the  Wine  and  Vinegar  over  it  j  let^ 
it  lay  twelve  Hours,  then  take  the  Neck,  Breafl  and  Loin  out  of 
the  Pickle,  let  the  Shoulder  lay  a  Week,  if  the  Heat  will  let  you, 
rub  it  with  Bay  Salt,  Salt  Petre,  and  coarfe  Sugar,  of  each  a 
Quarter  of  an  Ounce,  one  Handful  of  common  Salt,  and  let  it  lay 
a  Week  or  ten  Days.  Bone  the  Neck,  Breafl  and  Loin  }  lealon 
them  with  Pepper  and  Salt  to  your  Palate,  and  make  a  Party  as 
you  do  Venilon.  Boil  the  Bones  for  Gravy  to  fill  the  Pye,  when 
it  comes  out  of  the  Oven  ^  and  the  Shoulder  boil  frefli  out  of  the 
Pickle,  with  a  Peas  Pudding. 

And  when  you  cut  up  the  Sheep,  take  the  Heait,  Liver  and 
Lights,  boil  them  a  Quarter  of  an  Hour,  then  cut  them  imall,  and 
chop  them  very  fine  3  lealon  them  with  four  large  Blades  of  Mace, 
twelve  Cloves,  and  a  large  Nutmeg  all  beat  to  Powder.  Chop  a 

Pound  of  Sewet  fine,  Half  a  Pound  of  Sugar,  two  Pounds  of  Cur¬ 
rants 
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rants  clean  wafhed,  Half  a  Pint  of  Red  Wine,  mix  all  well  toge¬ 
ther,  and  make  a  Pye.  Bake  it  an  Hour,  it  is  very  rich. 

To  male  Dumplings  when  you  have  White  Bread. 

^T^AKE  the  Crumb  of  a  Twopenny-Loaf  grated  fine,  as  much 
Beef  Se wet  fhred  as  fine  as  poffible,  a  little  Salt,  Half  a  fmall 
Nutmeg  grated,  a  large  Spoonful  of  Sugar,  beat  two  Eggs  with 
fwo  Spoonfuls  of  Sack,  mix  all  well  together,  and  roll  them  up  as 
big  as  aTurky’s  Egg.  Let  the  Water  boil,  and  throw  them  in. 
Half  an  Hour  will, boil  them.  For  Sauce,  melt  Butter  with  a 
little  Sack,  lay  the  Dumplings  in  a  Dilh,  pour  the  Sauce  over 
them,  and  ftrew  Sugar  all  over  the  Difh. 

Thefe  are  very  pretty,  either  at  Land  or  Sea.  You  mull  oh- 
ferve  to  rub  your  Hands  with  Flour,  when  you  make  them  up. 

The  Portable  Soap  to  ca*ry  Abroad,  you  have  in  the  fixth 
Chapter. 


CHAP.  xir. 

•  f;  •;  v  ■'  \  \  .  •.  <  *  _ 

Of  Hogs  Puddings ,  Saufages ,  &c. 


To  male  Almond  Hogs  Puddings, 

HT*  AKE  two  Pounds  of  Beef  Sewet  or  Marrow,  Hired  very  fmall, 
a  Pound  and  a  Half  of  Almonds  blanched,  and  beat  very  fine 
with  Rofe-water,  one  Pound  of  grated  Bread,  a  Pound  and  a  Quar¬ 
ter  of  fine  Sugar,  a  little  Salt,  Half  an  Ounce  of  Mace,  Nutmeg 
and  Cinnamon  together,  twel  ve  Yolks  of  Eggs,  four  Whites,  a  Pint 
©f  Sack,  a  Pint  and  a  Half  of  thick  Cream.  Ibme  Role  or  Orange- 
flower-water  ,  boil  the  Cream,  tie  the  Saffron  in  a  Bag,  and  dip 
in  the  Cream,  to  colour  it.  Firfl  beat  your  Eggs  very  well,  then 
ftir  in  your  Almonds,  then  the  Spice,  the  Salt  and  Sewet,  and 
mix  all  your  Ingredients  together  ;  fill  your  Guts  but  Half  full, 
put  forne  Bits  of  Citron  in  the  Guts  as  you  fill  them,  tie  them 
up,  and  boil  them  a  Quarter  of  an  Hour. 


Another 
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Another  Way. 

^pAKE  a  Pound  of  Beef  Marrow  chopped  fine,  Half  a  Pound  of 
fweet  Almonds  blanched,  and  beat  fine  with  a  little  Orange- 
flower  or  Role- water,  Half  a  Pound  of  White  Bread  grated  fine. 
Half  a  Pound  of  Currants  clean  wafhed  and  picked,  a  Quarter  of 
a  Pound  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Mace,  Nutmeg, 
and  Cinnamon  together,  ot  each  an  equal  Quantity,  and  Half  a 
Pint  of  Sack  5  mix  all  well  together,  with  Half  a  Pint  of  good 
Cream,  and  the  Yolks  of  four  Eggs.  Fill  your  Guts  Half  full, 
tie  them  up,  and  boil  them  a  Quarter  of  an  Hour.  You  may 
leave  out  the  Currants  for  Change  $  but  then  you  mull:  add  a 
Quarter  of  a  Pound  more  of  Sugar. 

A  third  Way . 

TT  ALF  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a 
Quarter  of  a  Pound  of  Currants,  the  Crumb  of  a  Halfpenny 
Roll  grated  fine,  fix  large  Pippins  pared  and  chopped  fine,  a  Gill 
of  Sack,  or  two  Spoonfuls  of  Rofe-water,  fix  bitter  Almonds 
blanched  and  beat  fine,  the  Yolks  of  two  Eggs,  and  one  White 
beat  fine  5  mix  all  together,  fill  the  Guts  better  than  Half  full, 
and  boil  them  a  Quarter  of  an  Hour. 

To  male  Hogs  Puddings  <with  Currants. 

^T^AKE  three  Pounds  of  grated  Bread,  to  four  Pounds  of  Beef 
**•  Sewet  finely  fhred,  two  Pounds  of  Currants  clean  picked  and 
w  a  filed,  Cloves,  Mace  and  Cinnamon,  of  each  a  Quarter  of  an 
Ounce,  finely  beaten,  a  little  Salt,  a  Pound  and  a  Half  of  Sugar,  a 
Pint  of  Sack,  a  Quart  of  Cream,  a  little  Rofe-water,  twenty  Eggs 
well  beaten,  but  Half  the  Whites  5  mix  all  theie  well  together, 
fill  the  Guts  Half  full,  boil  them  a  little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  Guts,  lake  them  up  upon 
clean  Cloths,  then  lay  them  on  your  Di/h  •  or  when  you  ufe 
them,  boil  them  a  few  Minutes,  or  eat  them  cold. 

To  male  Black  Puddings. 

THIRST,  before  you  kill  your  Hog,  get  a  Peck  of  Gruts,  boil 
them  Half  an  Hour  in  Water,  then  drain  them  and  put  them 
into  a  clean  Tub  or  large  Pan,  then  kill  your  Hog  and  lave  two 
Quarts  of  the  Blood  of  the  Hog,  and  keep  ftirring  it  till  the 
Blood  is  quite  cold  $  then  mix  it  with  your  Gruts,  and  fbr  them 
well  together.  Sealon  with  a  large  Spoonful  of  Salt,  a  Quarter  of 
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an  Ounce  of  Cloves,  Mace  and  Nutmeg  together,  an  equal  Quan¬ 
tity  of  each  $  dry  it,  beat  it  well  and  mix  in.,  Take  a  littleW  inter 
Savoury,  Sweet  Marjoram  and  Thyme,  Pennyroyal  ftriped  of 
the  Stalks  and  chopped  very  fine,  juft  enough  to  l'ealon  them,  and 
to  give  them  a  Flavour,  but  no  more.  The  next  Day,  take  the 
Leaf  of  the  Hog  and  cut  into  Dice,  lerape  and  wafh  the  Guts  very 
clean,  then  tie  one  End,  and  begin  to  fill  them  $  mix  in  the  Fat 
as  you  fill  them,  be  lure  put  in  a  good  deal  of  Far,  fill  the  Skins 
three  Parts  full,  tie  the  other  End,  and  make  your  Puddings  what 
Length  you  pleaie  j  prick  them  with  a  Pin,  and  put  them  into  a 
Kettle  of  boiling  Water.  Boil  them  very  loftly  an  Hour  $  then 
take  them  out,  and  lay  them  on  clean  Straw. 

In  Scotland  they  make  a  Pudding  with  the  Blood  of  a  Gooie, 
Chop  off  the  Head,  and  lave  the  Blood  ^  Itir  it  till  it  is  cold, 
then  mix  it  with  Gruts,  Spice,  Salt,  and  Sweet  Herbs,  according 
to  their  Fancy,  and  iorne  Beef  Sewet  chopped.  Take  the  Skin  off 
the  Neck,  then  pull  out  the  Wind-pipe  and  Fat,  fill  the  Skin,  tie 
it  at  both  Ends,  fo  make  a  Pye  of  the  Giblets,  and  lay  the  Pud¬ 
ding  in  the  Middle. 


A 


To  male  Fine  Saufages. 

YOU  mud  take  fix  Pounds  of  good  Pork,  free  from  Skim 
Grilles  and  Fat, cut  it  very  Imall,  and  beat  it  in  a  Mortar  till 
it  is  very  fine  •  then  fhred  fix  Pounds  of  Beef  Sewet  very  fine  and 
free  from  all  Skin.  Shred  it  as  fine  as  pofiible  ;  then  take  a  good 
deal  of  Sage,  wafh  it  very  clean,  pick  off  the  Leaves,  and  Hired  it 
very  fine.  Spread  your  Meat  on  a  clean  Dreffer  or  Table,  then 
fhake  the  Sage  all  over,  about  three  large  Spoonfuls  $  fhred  the 
thin  Rhind  of  a  middling  Lemon  very  fine  aftd  throw  over,  with 
as  many  Sweet  Herbs,  when  fhred  fine,  as  will  fill  a  large  Spoon  ^ 
grate  two  Nutmegs  over,  throw  over  two  Tea  Spoonfuls  of 
Pepper,  a  large  Spoonful  of.  Salt,  then  throw  over  the  Sewet, 
and  mix  it  all  well  together.  Put  it  down  dole  in  a  Pot  $  when 
you  ufe  them,  roll  them  up  with  as  much  Egg  as  will  make  them 
roll  fmooth.  Make  them  the  Size  of  a  Saufage,  and  fry  them  in 
Butter  or  good  Dripping.  Be  fure  it  be  hot  before  you  put  them 
in,  and  keep  rolling  them  about.  When  they  are  thorough  hot 
and  of  a  fine  light  Brown,  they  are  enough.  You  may  chop  this 
Meat  very  fine,  if  you  don’t  like  it  beat.  Veal  eats  well  done 
thus,  or  Veal  and  Pork  together.  You  may  clean  fome  Guts, 
and  fill  them. 


To 
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To  male  Common  Saufages. 

TAKE  three  Pounds  of  nice  Pork,  Fat  and  Lean  togei.^  j 
without  Skin  or  Grilles  3  chop  it  as  fine  as  pofftble,  ieaion  it 
with  a  Tea  Spoonful  of  beaten  Pepper,  and  two^  of  Salt  tome 
Sage  Hired  fine,  about  three  Tea  Spoonfuls  5  mix  it  well  toge¬ 
ther,  have  the  Guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a  Pot,  lb  roll  them  of  what  Size  you  pleale,  ana  try  them* 
Beef  makes  very  good  Sauiages. 

To  make  Bolognia  Saufages. 

npAKE  a  Pound  of  Bacon,  Fat  and  Lean  together,  a  Pound  of 
1  Beef,  ■  a  Pound  of  Veal,  a  Pound  of  Pork,  a  Pound  of  Beet 
Sewer,  cut  them  (mall  and  chop  them  fine,  take  a  fmall  Hanarid  o 
Sage,  pick  off  the  Leaves,  chop  it  fine,  with  a  few  Sweet  Her  s  5 
ieaion  pretty  high  with  Pepper  and  Salt.  You  mull  have  a  large 
Gut,  and  fill  it  5  then  let  on  a  Sauce-pan  of  Water,  when  it  botJs 
put  it  in,  and  prick  the  Gut  for  fear  of  burfting.  Boil  it  loftly  an 
Hour,  then  lay  it  on  clean  Straw  to  dry. 


T  :  C  H  A  P.  XIII. 

To  pot  and  make  Hams,  & h. 

To  pot  Pigeons,  or  Fowls. 

CUT  off  their  Legs,  draw  them,  and  wipe  them  with  a  Cloth, 
but  don’t  wafh  them.  Sealon  them  pretty  well  with  Pepper 
and  Salt,  put  them  in  a  Pot,  with  as  much  Butter  as  you  think  wui 
cover  them,  when  melted,  and  baked  very  tender  3  then  drain  t  tern, 
very  dry  from  the  Gravy,  lay  them  on  a  Cloth,  and  that  will  luck, 
up  all  the  Gravy  •  ieaion  them  again  with  Salt,  Mace,  Cloves, 
and  Pepper  beaten  fine,  and  put  them  down  dole  into  a  Pot-  *  ake 
the  Butter,  when  cold,  clear  from  the  Gravy,  let  it  before  the  Fire 
to  melt,  and  pour  over  the  Birds  3  if  you  have  not  enough,  clarify 
fome  more,  and  let  the  Butter  be  near  an  Inch  thick  above  l  e 
Birds.  Thus  you  may  do  all  Sorts  of  Fowl  3  only  Y  ui  how 
Ihould  be  boned,  but  that  you  may  do  as  you  pleale. 
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To  pot  a  Cold  Tongue,  Beef,  or  Venifon. 


OJT  it  fmall,  beat  it  well  in  a  Marble  Mortar,  with  melted 
Butter,  and  two  Anchovies,  till  the  Meat  is  mellow  and 
fine  t  then  put  it  down  dole  in  your  Pots,  and  cover  it  with 
clarified  Butter.  Thus  you  may  do  cold  Wild  Fowl  ;  or  you 
may  pot  any  Sort  of  cold  Fowl  whole,  lealoning  them  with  what 
Spice  you  pleale. 

To  pot  Venifon. 

TAKE  a  Piece  of  Venifon,  Fat  and  Lean  together,  lay  it  in  a 
Dilh,  and  flick  Pieces  of  Butter  all  over  5  tie  a  Brown  Paper- 
over  it,  and  bake  it.  When  it  comes  out  of  the  Oven,  take  it  out 
of  the  Liquor  hot,  drain  it,  and  lay  it  in  a  Dilh  9  when  cold, 
take  off  all  the  Skin,  and  beat  it  in  a  Marble  Mortar,  Fat  and 
Lean  together  3  lealon  it  with  Mace,  Cloves,  Nutmeg,  Black 
Pepper,  "and  Salt  to  your  Mind.  When  the  Butter  is  cold,  that  it 
was  baked  in,  take  a  little  of  it,  and  beat  in  with  it  to  moiften  it  3 
then  put  it  down  clofe,  and  cover  it  with  clarified  Butter. 

You  rauft  he  lure  to  beat  it,  till  it  is  like  a  Pafce. 


To  pot  Tongues. 

OpAKE  a  Neat’s  Tongue,  rub  it  with  a  Pound  of  White  Salt, 
J-  an  Ounce  of  Salt-petre,  Half  a  Pound  of  coarle  Sugar,  rub  it 
well,  turn  it  every  Day  in  this  Pickle  for  a  Fortnight.  This 
Pickle  will  do  leveral  Tongues,  only  adding  a  little  more  M  hite 
Salt  •  or  we  generally  do  them  after  our  Hams.  Yake  the  l  ongue 
out  of  the  Pickle,  cut  off  the  Root,  and  boil  it  well,  till  it  will 
peel  3  then  take  your  Tongues  and  leafon  them  with  Salt,  Pepper, 
Cloves,  Mace  and  Nutmeg,  all  beat  fine,  rub  it  well  with  your 
Hands  whilft  it  is  hot,  then  put  it  into  a  Pot,  and  melt  as  much 
Butter  as  will  cover  it  all  over.  Bake  it  an  Hour  in  the  Oven, 
then  take  it  out,  let  it  ft  and  to  cool,  rub  a  little  frefh  Spice  on  it ; 
and  when  it  is  quite  cold,  lay  it  in  your  Pickling-pot.  When 
your  Butter  is  cold  you  baked  it  in,  take  it  off  clean  from  trie 
Gravy,  let  it  in  an  earthen  Pan  before  the  Fire  3  and  when  it  is 
1  melted,  pour  it  over  the  Tongue.  You  may  lay  Pigeons  or 
Chickens  on  each  Side  3  be  lure  to  let  the  Butter  be  about  an 
Inch  above  the  Tongue. 

O 
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A  fine  Way  to  pot  a  Tongue. 

T'AKE  a  dried  Tongue,  boil  it  till  it  is  tender,  then  peel  it ; 

J-  take  a  large  Fowl,  bone  it,  aGoole,  and  bone.it ;  take  a  Quar¬ 
ter  of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves,  a  large 
"Nutmeg,  a  Quarter  of  an  Ounce  of  Black  Pepper,  beat  all  well 
together,  a  Spoonful  of  Salt,  rub  the  Infide  of  the  Fowl  well,  and 
the  Tongue.  Put  the  Tongue  into  the  Fowl,  then  feafon  the  Goole, 
and  fill  tneGoofe  with  the  Fowl  and  Tongue,  and  the  Goole  will 
look  as  if  it  was  Whole.  Lay  it  in  a  Pan  that  will  juit  hold  it, 
melt  frelh  Butter  enough  to  cover  it,  lend  it  to  the  Oven,  and 
bake  it  an  Hour  and  a  Half;  then  uncover  the  Pot,  and  take  out 
the  Meat.  Carefully  drain  it  from  the  Butter,  lay  it  on  a 1  coarfe 
Cloth  till  it  is  cold;  and  when  the  Butter  is  cold,  take  oft  the  hard 
Fat  from  the  Gravy,  and  lay  it  before  the  Fire  to  melt,  put  your 
Meat  into  the  Pot  again,  and  pour  the  Butter  over.  If  there  is 
not  enough,  clarity  more,  and  let  the  Butter  he  an  Inch  above  the 
Meat  •  and  this  will  keep  a  great  while,  eats  fine,  and  looks  beau- 
tifuL  When  you  cut  it,  it  mull  he  cut  crofs-ways  down  through, 
and  looks  very  pretty.  It  makes  a  pretty  Corner- Difh  at1 Table, 
or  Side-dilli  for  Supper.  If  you  cut  a  Slice  down  the  Middle  quite 
through,  lay  it.  in  a  Plate,  and  garnilh  with  Green  Pariley  and 
Stert ion- Flowers.  If  you  will  be  at  the  Expence,  bone  a  Turky, 
and  put  over  the  Goole.  Obierve,  when  you  pot  it,  to  lave  a 
little  of  the  Spice  to  throw  over  it,  before  the  laft  Butter  is  put 
on,  or  the  Meat  will  not  be  fealoned  enough. 

To  pot  Beef  like  Venifon. 

GUT  the  Lean  of  a  Buttock  of  Beef  in  Pound  Pieces  $  for  eight 
Pounds  of  Beef,  take  four  Ounces  of  Salt-petre,  four  Ounces 
of  Peter-falt,  a  Pint  of  White  Salt,  and  one  Ounce  of  Sal-prunella, 
beat  the  Salts  all  very  fine,  mix  them  well  together,  rub  the  Salts 
all  into  the  Beef,’ then  let  it  lye  four  Days,  turning  it  twice  a  Day  ; 
then  put  it^into  a  Pan,  cover  it  with  Pump- water,  and  a  little  of 
its  own  Brine,  then  bake  it  in  an  Oven  with  Houlhold  Bread  till 
it  is  as  tender  as  a  Chicken,  then  drain  from  the  Gravy  ana 
bruile  it  abroad,  and  take  out  all  the  Skin  and  Sinews,  then  pound, 
it  in  a  Marble  Mortar,  then  lay  it  in  a  broad  Difh,  mix  in  it 
an  Ounce  of  Cloves  and  Mace,  three  Quarters  of  an  Ounce  of 
Pepper,  and  one  Nutmeg  all  beat  very  fine.  Mix  it  all  very  well 
with  the  Meat,  then  clarify  a  little  frelh  Butter  and  mix  with  the 
Meat,  to  make  it  a  little  moift  j  mix  it  very  well  together,  preis 

it  down  into  Pots  very  hard,  fet  it  at  the  Oven  s  Mouth  jult  to 

Ik  2  fettle. 
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fettle,  and  cover  it  two  Inches  thick  with  clarified  Butter.  When 
cold,  cover  it  with  White  Paper. 

To  pot  Chefliire  Cheefe. 

r|  'AKE  three  Pounds  of  Ckefiire  Cheefe,  and  put  it  into  a  Mor- 
tar,  with  Half  a  Pound  of  the  belt  frefh  Butter  you  can  get, 
pound  them  together,  and  in  the  beating,  add  a  Gill  of  rich  Ca¬ 
nary  Wine  and  Half  an  Ounce  of  Mace  finely  beat,  then  fifted  fine 
like  a  fine  Powder.  When  all  is  extreamly  well  mixed,  prefs  it 
hard  down  into  a  Gallipot,  cover  it  with  clarified  Butter,  and 
keep  it  cool.  A  Slic6  of  this  exceeds  all  the  CreanvCheeie  that 
can  be  made. 

To  collar  a  Breaft  of  Veal,  or  a  Pig. 

T}ONE  the  Pig  or  Veal,  then  fealon  it  all  over  the  Infide  with 
Cloves,  Mace,  and  Salt  beat  fine,  a  Handful  of  Sweet  Herbs 
ftripped  off  the  Stalks,  and  a  little  Pennyroyal  and  Parfley  Hired 
very  fine,  with  a  little  Sage  j  then  roll  it  up  as  you  do  Brawn, 
bind  it  with  narrow  'Pape  very  dole,  then  tie  a  Cloth  round  it, 
and  boil  it  very  tender  in  Vinegar  and  Water,  a  like  Quantity, 
with  a  little  Cloves,  Mace,  Pepper  and  Salt,  all  Whole.  Make  it 
boil,  then  put  in  the  Collars,  when  boiledfender,  take  them  up  , 
and  when  both  are  cold,  take  off  the  Cloth,  lay  the  Collar  in  an 
earthen  Pan,  and  pour  the  Liquor  over ;  cover  it  dole,  and  keep 
it  for  Ule.  If  the  Pickle  begins  to  fpoil,  ftrain  it  through  a  coarle 
Cloth,  boil  it  and  skim  it  5  when  cold,  pour  it  over.  Oblerve, 
before  you  ftrain  the  Pickle,  to  wa/li  the  Collar,  wipe  it  dry,  and 
wipe  the  Pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover 
it  very  clofe. 


To  collar  Beef 

*TpAKE  a  thin  Piece  of  Flank  Beef,  and  drip  the  Skin  to  the 
End,  beaut  with  a  Rolling-pin,  then  diffolve  a  Quart  of  Peter- 
falt  in  five  Quarts  of  Pump-water,  ftrain  it,  put  the  Beef  in,  and 
let  it  lye  five  -Days,  fometimes  turning  it  5  then  take  a  Quarter  of 
an  Ounce  of  Cloves,  a  good  Nutmeg,  a  little  Mace,  a  little  Pep¬ 
per,  beat  very  fine,  and  a  Handful  of  Thyme  ft  ripped  off  the 
Stalks  j  mix  it  with  the  Spice,  ftrew  all  over  the  Beef,  lay  on 
the  Skin  again,  then  roll  it  up  very  dole,  tie  it  hard  with  Tape, 
then  put  it  into  a  Pot,  with  a  Pint  of  Claret,  and  bake  it  in  the 
Oven  with  the  Bread, 


Another 
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Another  Way  to  feafon  a  Collar  of  Beef. 

np  A  K  E  theSurloin  or  Flank  of  Beef,  or  any  Part  you  think 
A  proper,  and  lay  it  in  as  much  Pump-water  as  will  cover  it  $ 
put  to  it  four  Ounces  of  Salt-petre,  five  or  fix  Handfuls  of  White 
Salt,  let  it  lay  in  it  three  Days,  then  take  it  out,  and  take  Halt  an 
Ounce  of  Cloves  and  Mace,  oneNutmeg,  a  Quarter  of  an  Ounce  of 
Coriander-feeds,  beat  thele  well  together,  and  Half  an  Ounce  o 
Pepper,  ffrew  them  upon  the  Infide  of  the  Beef,  roll  it  up,  and 
bind  it  up  with  coarfe  Tape.  Bake  it  in  the  fame  Pickle  *  and 
when  it  is  baked,  take  it  out,  hang  it  in  a  Net  to  dram,  within 
the  Air  of  the  Fire  three  Days,  and  put  it  into  a  clean  Cloth,  and 
hang  it  up  again,  within  the  Air  of  the  Fire  3  for  it  mult  be  kept 
dry,  as  you  do  Neats  Tongues. 

To  collar  Salmon. 

npA  KE  a  Side  of  Salmon,  and  cut  off  about  a  Handful  of  the 
A  Tail,  wafh  your  large  Piece  very  well,  and  dry  it  with  a 
Cloth  3  then  wafh  it  over  with  the  Yolks  of  Eggs,  then  make  fome 
Force-Meat  with  that  you  cut  off  the  Tail,  but  take  care  of  the 
Skin,  and  put  to  it  a  Handful  of  parboiled  Oyffers,  a  Tail  or  two 
of  Lobfter,  the  Yolks  of  three  or  four  Eggs  boiled  hard,  fix  An¬ 
chovies,  a  good  Handful  of  Sweet  Herbs  choppedJmaJ,  a  little 
Salt,  Cloves,  Mace,  Nutmeg,  Pepper,  all  beat  fine  and  grated  / 
Bread.  Work  all  thele  together  into  a  Body,  with  the  Yoiks  of 
Eggs,  lay  it  all  over  the  fiefliy  Part,  and  a  little  more^  Pepper 
and  Salt  over  the  Salmon  5  fo  roll  it  up  into  a  Collar,  and  bind  it 
with  broad  Tape  3  then  boil  it  in  Water,  Salt  and  Vinegar,  but 
let  the  Liquor  boil  firif,  then  put  in  your  Collar,  a  Bunch  of 
Sweet  Herbs,  fliced  Ginger  and  Nutmeg.  Let  it  boil,  but  not  too 
faff,  it  will  take  near  two  Hours  boiling  3  and  when  it  is  enough, 
take  it  up,  put  it  into  your  Soufing-pan,  and  when  the  Pickle  is  cold 
put  it  to  your  Salmon,  and  ler  it  ftand  in  it  till  uied.  Or  you  may 
pot  it,  after  it  is  boiled,  pour  clarified  Butter  over  it.  it  will  keep 
longeft  fo;  but  either  Way  is  good.  If  you  pot  it,  be  lure  the 

Butter  be  the  niceft  you  can  get. 

6 

To  male  Dutch  Beef. 

TAKE  the  lean  Part  of  a  Buttock  of  Beef  raw,  rub  it  well  with 
Brown  Sugar  all  over,  and  let  it  lye  in  a  Pan  or  T  ray  two  or 
three  Hours,  turning  it  two  or  three  Times,  then  fait  it  well  with 
common  Salt  and  Salt-petre,  and  let  it  lye  a  Fortnight,  turning  it 

©very  Day  3  then  roll  it  very  ffrait  m  a  coarfe  Cloth,  put  it  in  a 

Cheefe* 
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Cheefe-prefs  a  Day  and  a  Night,  and  hang  it  to  dry  in  a  Chim¬ 
ney  When  you  boil  it,  you  muft  put  it  in  a  Cloth  5  when  it  is 
cold,  it  will  cut  in  Slivers  as  ‘Dutch  Beef. 

'  ’  '•  •  >  .  C*  j  '  .  i  .  .  .  * 

To  make  Sham  Brawn, 

'ROIL  two  Pair  of  Neats  Feet  tender,  take  a  Piece  of  Pork,  of 
the  thick  Flank,  and  boil  it  almoit  enough,  then  pick  oil  the 
FJefh.  of  the  Feet,  and  roll  it  up  in  the  Pork  tight,  like  a  Collar 
of  Brawn  j  then  take  a  flrong  Cloth  and  lorne  coarie  Tape,  roll 
it  Light  round  with  the  1  ape,  then  tie  it  up  in  a  Cloth,  and  boil 
it  till  a  Straw  will  run  through  it  $  then  take  it  up,  and  hang  it 
up  m  a  Cloth  till  it  is  quite  cold^  then  put  it  into  Pome  Soufing 
Liquor,  and  ufe  it  at  your  own  Pleafure. 

To  foufe  a  Turfcy,  in  Imitation  of  Sturgeon. 

Y<?U  m.u^:  take  a%e  targe  Turky,  drefs  it  very  clean,  dry  and 
bone  it,  then  tie  it  up  as  you  do  Sturgeon  $  put  into  the  Pot 
you  boil  it  in,  one  Quart  of  White  W  ine,  one  Quart  of  Water,  one 
Quart  of  good  Vinegar,  a  very  large  Handful  of  Saif,  let  it  boil, 
skim  it  well,  and  then  put  in  theTurky.  When  it  is  enough,  take 
H  out  and  tie  it  tighter.  Let  the  Liquor  boil  a  little  longer  ; 
and  if  you  think  the  Pickle  wants  more  Vinegar  or  Salt,  add  it 
when  it  is  cold,  and  pour  it  upon  the  Turky.  It  will  keep  lome 
Months,  covering  it  clofe  from  the  Air,  and  keeping  it  in  a  dry 
cool^Place.  bat  it  with  Oil,  Vinegar  and  Sugar,  juil  as  you  like 
Jt\  ac|l"Plre  u  more  than  Sturgeon  5  it  looks  pretty  covered 

with  rennel  for  a  Side-diih.  '  r  J 


To  pickle  Pork. 

'DONE  your  Pork,  cut  it  into  Pieces,  of  a  Size  fit  to  lye  in  the 
Tub  or  Pan  you  defign  it  to  lye  in,  rub  your  Pieces  well  with 
Salt-petre,  then  take  two  Parts  of  common  Salt  and  two  of  Bay- 
Hit,  and  rub  every  Ppece  well }  lay  a  Layer  of  common  Salt  in  the 
Bottom  of  yourVeBel,  cover  every  Piece  over  with  common  Salt, 
lay  them  one  upon  another  as  dole  as  you  can,  filling  the  hollow 
Places  on  the  Sides  with  Salt.  As  your  Salt  melts  on  the  Top 
itrew  on  more,  lay  a  coarfe  Cloth  over  the  Veffel,  a  Board  over 
that,  and  a  W  eight  on  the  Board  to  keep  it  down.  Keep  it  dele 
covered  •  it  will  thus  ordered  keep  the  whole  Year.  Put  a  Pound 
©f  Salt-petre,  and  two  Pounds  of  BayTalt  to  a  Hog. 


A  Tickh 
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A  Piclle  for  Pork,  which  is  to  be  eat  foon . 

XT  OU  muft  take  two  Gallons  of  Pump- water,  one  Pound  of  Bay- 
fait,  one  Pound  of  coarfe  Sugar,  fix  Ounces  of  Salt-petre  5  boil 
it  all  together,  and  skim  it  when  cold.  Cut  the  Pork  in  what 
Pieces  you  pleafe,  lay  it  down  dole,  and  pour  the  Liquor  over  it. 
Lay  a  Weight  on  it  to  keep  it  dole,  and  cover  it  dole  from  the 
Air,  and  it  will  be  fit  to  uie  in  a  Week.  It  you  find  the  Pickle 
begins  to  ipoil,  boil  the  Pickle  again,  and  skim  it  }  when  it  is 
cold,  pour  it  on  your  Pork  again. 

.  To  mate  Veal  Hams. 

OUT  the  Leg  of  Veal  like  a  Ham,  then  take  a  Pint  of  Bay-fair, 
two  Ounces  of  Salt-petre,  and  a  Pound  of  common  Salt  3  mix 
them  together,  with  an  Ounce  of  Juniper  Berries  beat  5  rub  the 
Ham  well,  and  lay  it  in  a  hollow  Tray,  with  the  skinny  Side 
downwards.  -  Bade  it  every  Day  with  the  Pickle  for  a  Fortnight, 
and  then  hang  It  in  Wood-Smoke  for  a  Fortnight.  You  may  boil 
it  or  parboil  it,  and  roall  it.  In  this  Pickle  you  may  do  two  or 
three  Tongues,  or  a  Piece  of  Pork. 

To  male  Beef  Kams. 

YOU  muft  take  the  Leg  of  a  fat,  but  fmall  Beef,  the  fat  Scotch 
or  Welch  Cattle  is  bed,  and  cut  it  Ham  Fafhion.  Take  an 
Ounce  of  Bay-falt,  an  Ounce  of  Salt-petre,  a  Pound  of  common 
Salt,  and  a  Pound  of  coarle  Sugar  (this Quantity  for  about  four¬ 
teen  or  fifteen  Pounds  Weight,  and  fo  accordingly,  if  you  pickle 
the  whole  Quarter)  rub  it  with  the  above  Ingredients,  turn  it  every 
Day,  and  bafte  it  well  with  the  Pickle  for  a  Month  :  Take  it  out 
and  roll  it  in  Bran  or  Sawduft,  then  hang  it  in  Wood-fmoke, 
where  there  is  but  little  Fire,  and  a  conftant  Smoke  for  a  Month  j 
then  take  it  down,  and  hang  it  in  a  dry  Place,  not  hot,  and  keep 
itforUfe.  You  may  cut  a  Piece  off  as  you  have  Occafion,  and 
either  boil  it  or  cut  it  in  Rafhers,  and  broil  it  with  poached  Eggs, 
or  boil  a  Piece,  and  it  eats  fine  cold,  and  will  fhiver  like  Dutch 
Beef.  After  this  Beef  is  done,  you  may  do  a  thick  Brifcuit  of  Beef 
in  the  fame  Pickle.  I>et  it  lay  a  Month,  rubbing  it  every  Day 
with  the  Pickle,  then  boil  it  till  it  is  tender,  hang  it  in  a  dry 
Place,  and  it  eats  finely  cold  cut  in  Slices  on  a  Platt?.  It  is  a 
pretty  Thing  for  a  Side-difh,  or  for  Supper.  A  Shoulder  of  Mut¬ 
ton  laid  in  this  Pickle  a  Week,  hung  in  Wood-lmoke  two  or  three 
Days,  and  then  boiled  with  Cabbage,  is  very  good. 

'  To 
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To  make  Mutton  Hams. 

YOU  muft  take  a  Hind-Quarter  of  Mutton,  cut  it  like  a  Ham, 
take  one  Ounce  of  Salt-petre,  a  Pound  of  coarle  Sugar,  a  Pound 
of  common  Salt  5  mix  them  and  rub  your  Ham,  lay  it  m  a  hollow 
Tray  with  the  Skin  downwards,  bade  it  every  Day  for  a  Fort¬ 
night,  then  roll  it  in  Sawduft,  and  hang  it  m  the  Wood-imoke  a 
Fortnight*  then  boil  it,  and  hang  it  in  a  dry  Place,  and  cut  it  out 
in  Kafhers.  It  don’t  eat  well  boiled,  but  eats  finely  broiled. 

Jo  make  Pork  Hams. 

YOU  mull  take  a  fat  Hind-Quarter  of  Pork,  and  cut  off  a  fine 
Ham  Take  an  Ounce  of  Salt-petre,  a  Pound  of  coarle  Sugar, 
and  a  Pound  of  common  Salt  5  mix  all  together,  and  rub  it  well. 
Let  it  lye  a  Month  in  this  Pickle,  turning  and  baiting  it  every 
Day,  then  bang  it  in  Wood-imoke  as  you  do  your  Beef  in  a  dry 
Place,  fo  as  no  Heat  comes  to  it 5  and  if  you  keep  them  long,  hang 
them  a  Month  or  two  in  a  damp  Place,  to  as  they  will  be  mouldy, 
and  it  will  make  them  cut  fine  and  Ihort.  Never  lay  thele  Hams 
in  Water  till  you  boil  them,  and  then  boil  them  in  a  Copper,  if 
you  have  one,  or  the  biggeft  Pot  you  have.  Put  them  in  the 
cold  Water,  and  let  them  be  four  or  five  Hours  before  they  boil. 
Skim  the  Pot  well  and  often,  till  it  boils.  If  it  is  a  very  large 
one,  two  Hours  will  boil  it  j  ifa  fmall  one,  an  Hour  and  a  Half 
will  do,  provided  it  be  a  great  while  before  the  W ater  boos.  Take 
it  up  Half  an  Hour  before  Dinner,  pull  off  the  Skin,  and  throw 
Ralpings  finely  fifted  all  over.  Hold  a  red-hot  Fire-fhovel  over 
it,  and  when  Dinner  is  ready  take  a  few  Ralpings  in  a  Sieve  and 
lift  all  over  the  Dilh  j  then  lay  in  your  Ham,  and  with  your 
Ringer  make  fine  Figures  round  the  Edge  of  the  Dilh.  Be  lure 
to  boil  your  Ham  in  as  much  Water  as  you  can,  and  to  keep  it 
skimming  all  the  Time  till  it  bolls.  It  muft  be  at  leaft  four 

Hours  before  it  boils.  . 

This  Pickles  does  finely  for  Tongues,  afterwards  to  lye  in  it  a 
Fortnight,  and  then  hung  in  the  Wood-fmoke  a  Fortnight,  or  to 

boil  them  out  of  the  Pickle.  #  .  . 

Torkfhire  is  famous  for  Hams  5  and  the  Reafon  is  this  :  Their 
Salt  is  much  finer  than  ours  in  London ,  it  is  a  large  clear  Salt, 
and  gives  the  Meat  a  fine  Flavour.  I  uled  to  have  it  from  Maid¬ 
ing  in  Effex,  and  that  Salt  will  make  any  Ham  as  fine  as  you  can 
defire..  It  is  by  much  the  beft  Salt,  for  faking  of  Meat.  A  deep 
hollow  Wooden  Tray  is  better  than  a  Pan,  becaule  the  Pickle 
fwells  beft  about  it. ' 

W  hen 
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When  yon  broil  any  of  thefe  Hams  in  Slices  or  Bacon,  have 
fome  boiling  W  ater  ready,  and  let  the  Slices  lay  a  Minute  or  two 
in  the  Water  ;  then  broil  them,  it  takes  out  the  Salt,  and  makes 
them  eat  finer. 


To  male  Bacon, 

*-p  AKE  a  Side  of  Pork,  then  take  off  all  the  infide  Fat,  lay  it  on 
1  a  long  Board  or  Dreffer,  that  the  Blood  may  run  away,  rub  it 
well  with  good  Salt  on  both  Sides,  let  it  lye  thus  a  Week,  then 
take  a  Pint  of  Bay-falt,  a  Quarter  of  a  Pound  of  Salt-petre,  beat 
them  fine,  two  Pounds  of  coarfe  Sugar,  and  a  Quarter  ot  a  Peck  o£ 
common  Salt.  Lay  your  Pork  in  lbmething  that  will  hold  the 
Pickle,  and  rub  it  well  with  the  above  Ingredients.  Lay  the  skinny 
Side  downwards,  and  bafte  it  every  Day  with  the  Pickle  for  a 
Fortnight  j  then  hang  it  in  Wood-Smoke  as  you  do  the  Beef,  and 
afterwards  hang  it  in  a  dry  Place,  but  not  hot.  Y  ou  are  to  ob- 
ferve,  that  all  Hams  and  Bacon  ihould  hang  clear  from  every 
Thing,  and  not  againft  a  Wall. 

Qbferve  to  wipe  off  all  the  old  Salt  before  you  put  it  into  this 
Pickle,  and  never  keep  Bacon  nor  Hams  in  a  hot  Kitchen,  or  in  a 
Room  where  the  Sun  comes.  It  makes  them  all  rufty. 


To  (ll've  potted  Birds,  that  begin  to  be  bad. 

T  HAVE  feen  potred  Birds  which  have  come  a  great  Way,  often 
Imell  lo  bad,  that  no  Body  could  bear  the  Smell  for  the  Rank- 
nels  of  the  Butter,  and  by  managing  them  in  the  following  Man¬ 
ner,  have  made  them  as  good  as  ever  was  eat. 

Set  a  large  Sauce-pan  of  clean  Water  on  the  Fire  5  when  it  boils, 
take  off  the  Butter  of  the  Top,  then  take  the  Fowls  out  one  by 
one,  throw  them  into  that  Sauce-pan  of  Water  Half  a  Minute, 
whip  it  out,  and  dry  it  in  a  clean  Cloth  infide  and  out  j  fo  do  all 
till  they  are  quite  done.  Scald  the  Pot  clean,  when  the  Birds  are 
quite  cold  ^  iealbn  them  with  Mace,  Pepper,  and  Salt  to  your 
Mind,  put  them  down  clofe  in  the  Pot*  and  pour  clarified  Butter 
over  them. 


To  pickle  Mackrel,  call'd ,  Caveach. 

/^UT  your  Mackrel  into  round  Pieces,  and  divide  one  into  five 
^  or  fix  Pieces  :  To  fix  large  Mackrel,  you  may  take  one  Ounce 
of  beaten  Pepper,  three  large  Nutmegs,  a  little  Mace,  and  a  Hand* 
ful  of  Salt.  Mix  your  Salt  and  beaten  Spice  together,  then  make 
two  or  three  Holes  in  each  Piece,  and  thruft  the  Seafoning  into 
the  Holes  with  your  Finger,  rub  the  Piece  all  over  with  the  Sea- 

L  1  Toning , 
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foning,  fry  them  brown  in  Oil,  and  let  them  (land  till  they  are 
cold  5  then  put  them  into  Vinegar,  and  cover  them  with  Oil.  I  hey 
will  keep  well  covered  a  great  while,  and  are  delicious. 


C  H  A  P.  XIV. 

Of  P  I  C  K  LING. 

To  pickle  Walnuts  Green . 

TAKE  the  larged  and  cleared  yoii  can  get,  pare  them  as  thin 
as  you  can,  have  a  Tub  of  Spring  water  (land  by  you,  and 
throw  them  in  as  you  do  them.  Put  into  the  W  ater  a  Pound  of  Bay- 
lalt,  let  them  lye  in  that  Water  twenty-four  Hours,  take  them  out 
of  the  Water,  then  put  them  into  a  Stone  Jar,  and  between  every 
Layer  of  Walnuts,  lay  a  Layer  of  Vine  Leaves  at  the  Bottom  and 
Top,  and  fill  it  up  with  cold  Vinegar.  Let  them  fiand  all  Night, 
then  pour  that  Vinegar  from  them  into  a  Copper  or  Bell- metal 
Skillet,  with  a  Pound  of  Bay-falt  $  let  it  on  the  Fire,  let  it  boil, 
then  pour  it  hot  on  your  Nuts,  tie  them  over  with  a  A  oolen  Cloth, 
and  let  them  dand  a  Week  5  then  pour  that  Pickle  away,  rub  your 
Nuts  clean  with  a  Piece  of  Flannel,  then  put  them  again  in  your 
Jar,  with  Vine  Leaves  as  above  and  boil  frefh  Vinegar.  Put  into 
your  Pot  to  every  Gallon  of  Vinegar,  a  Nutmeg  diced,  cut  four 
large  Races  of  Ginger,  a  Quarter  of  an  Ounce  of  Mace,  the  lame 
of  Cloves,  a  Quarter  of  an  Ounce  of  whole  Black  Pepper,  the  like 
of  Ordingal  Pepper  ,  then  pour  your  Vinegar  boiling  bot  on  your 
Walnuts,  and  cover  them  with  a  Woolen  Cloth.  Let  it  (land  three 
or  four  Days,  fo  do  two  or  three  Times  ;  when  cold,  put  in  Half 
a  Pint  of  Mudard-leed,  a  large  Stick  of  Horfe-raddifh  diced,  tie 
them  down  dole  with  a  Bladder,  and  then  with  a  Leather.  They 
will  be  fit  to  eat  in  a  Fortnight.  Take  a  large  Onion,  flick  the 
Cloves  in,  and  lay  in  the  Middle  of  the  Pot.  If  you  do  them  for 
keeping,  don’t  boil  your  Vinegar,  but  then  they  will  not  be  fit  ro 
eat  under  fix  Months  5  and  the  next  Year  you  may  boil  the  Pickie 
this  Way:  They  will  keep  two  or  three  Years  good  and  firm. 


To  pickle  Walnuts  White. 

TAKE  the  larged  Nuts  you  can  get,  juft  before  the  Shell  begins 
to  turn,  pare  them  very  thin  rill  the  White  appears,  and  throw 
them  into  Spring-water,  with  a  Handful  of  Salt  as  you  do  them 


Let 
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Let  them  {land  in  that  Water  fix  Hours,  lay  on  them  a  thin  Board 
to  keep  them  under  the  Water,  then  fet  a  Stew-pan  on  a  Charcoal 
Fire,  with  clean  Spring-water,  take  your  Nuts  out  of  the  other 
Water,  and  put  them  into  the  Stew-pan.  Let  them  fimmer  four  or 
five  Minutes,  but  not  boil  ;  then  have  ready  by  you  a  Pan  of 
Spring-water,  with  a  Handful  of  White  Salt  in  it,  ftir  it  with 
your  Hand  till  the  Salt  is  melted,  then  take  your  Nuts  out  of  the 
Stew-pan  with  a  Wooden  Ladle,  and  put  them  into  the  cold  Wa¬ 
ter  and  Salt.  Let  them  ftand  a  Quarter  of  an  Hour,  lay  the  Board 
on  them  as  before,  if  they  are  not  kept  under  the  Liquor  they  will 
turn  black,  then  lay  them  on  a  Cloth,  and  cover  them  with  ano¬ 
ther  to  dry  5  then  carefully  wipe  them  with  a  foftCloth,put  them 
into  your  Jar  or  Glafs,  with  tome  Blades  of  Mace,  and  Nutmeg 
fliced  thin.  Mix  your  Spice  between  yourNuts,  and  pour  diftilled 
Vinegar  over  them  ;  firft  let  your  Glals  be  full  of  Nuts,  pour 
Mutton  Fat  over  them,  and  tie  a  Bladder,  and  then  a  Leather. 

To  pickle  Walnuts  Black . 

\r  O  U  mu  ft  take  large  full-grown  Nuts  at  their  full  Growth, 
•*-  before  they  are  hard,  lay  them  in  Salt  and  Watery  let  them 
1  ye  two  Days,  then  fhift  them  into  frefli  Water  ;  let  them  lye  two 
Days  longer,  then  fhift  them  again,  and  let  them  lye  three  Days; 
then  take  them  our  of  the  Water,  and  put  them  into  your  Pick¬ 
ling  pot.  When  the  Pot  is  Half  full,  put  in  a  large  Onion  ftuclc 
with  Cloves.  To  a  Hundred  of  Walnuts,  put  in  Half  a  Pint  of 
Milliard- feed,  a  Quarter  of  an  Ounce  of  Mace,  Half  an  Ounce  of 
Black  Pepper,  Half  an  Ounce  of  AU-fpice,  fix  Bay-Leaves,  and  a 
Stick  of  Horle-raddifh  5  then  fill  your  Pot,  and  pour  boiling 
Vinegar  over  them.  Cover  them  with  a  Plate,  and  when  they  are 
cold  tie  them  down  with  a  Bladder  and  Leather,  and  they  will  he 
fit  to  eat  in  two  or  three  Months.  The  next  Year,  if  any  remains, 
boil  up  your  Vinegar  again,  and  skim  it;  when  cold,  pour  it  over 
your  Walnuts,  This  is  by  much  the  heft  Pickle  for  Ule  ;  there¬ 
fore  you  may  add  more  Vinegar  to  it,  what  Quantity  you  pleaie. 
If  you  pickle  a  great  many  Walnuts,  and  eat  them  fa  ft,  make  your 
Pickle  for  a  Hundred  or  two,  the  reft  keep  in  a  ftrong  Brine  of 
Salt  and  Water  boiled  till  it  will  hear  an  Egg,  and  as  your  Pot 
empties,  fill  them  up  with  thofe  in  the  Salt  and  Water.  Take 
care  they  are  covered  with  Pickle. 

In  the  fame  Manner  you  may  do  a  fmaller  Quantity;  but  it  you 
can  get  Rap  Vinegar,  ule  that  inftead  of  Salt  and  Water.  Do  them 
thus  ;  put  your  Nuts  into  the  Pot  you  intend  to  pickle  them  in, 
throw  in  a  good  Handful  of  Salt,  and  fill  the  Pot  with  Rap  Vire- 
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gar,  Cover  it  clofe,  and  let  them  ftand  a  Fortnight  ;  then  pour 
them  out  of  the  Pot,  wipe  it  clean,  and  juft  rub  the  Nuts  with  a 
coarfe  Cloth,  and  then  put  them  in  the  Jar  with  the  Pickle  as 
above.  If  you  have  the  beft  Sugar  Vinegar  of  your  oWn  making, 
you  need  not  boil  it  the  firft  Year,  but  pour  it  on  cold  ;  and  the 
next  Year,  if  any  remains,  boil  it  up  again,  skim  it,  put  frefh 
Spice  to  it,  and  it  will  do  again. 

To  pickle  Gerkins. 

^TpAKE  what  Quantity  of  Cucumbers  you  think  fit  and  put  them 
in  a  Stone  Jar,  then  take  as  much  Spring-water  as  you  think 
will  cover  them  :  To  every  Gallon  of  Water,  put  as  much  Salt  as 
will  make  it  bear  an  Egg ;  let  it  on  the  Fire,  and  let  it  boil  two  or 
three  Minutes,  then  pour  it  on  the  Cucumbers  and  cover  them  with 
a  Woolen  Cloth,  and  over  that  a  Pewter  Difii  ;  tie  them  down 
clofe,  and  let  them  ftand  twenty-four  Hours,  then  take  them  out, 
lay  them  in  a  Cloth,  and  another  over  them  to  dry  them.  W  hen 
they  are  pretty  dry,  wipe  your  Jar  out  with  a  dry  Cloth,  put  your 
Cucumbers  in,  and  with  them  a  little  Dill  and  Fennel,  a  very 
finall  Quantity.  For  the  Pickle,  to  every  three  Quarts  of  Vinegar, 
one  Quart  of  Spring-water,  till  you  think  you  have  enough  to 
cover  them;  put  in  a  little  Bay-lalr  and  a  little  White  Salt,  but 
not  too  much.  To  every  Gallon  of  Pickle,  put  one  Nutmeg  cut  in 
Quarters,  a  Quarter  of  an  Ounce  of  Cloves,  a  Quarter  of  an  Ounce 
of  Mace,  a  Quarter  of  an  Ounce  of  Whole  Pepper,  and  a  large 
Race  of  Ginger  lliced  ;  boil  all  thefe  together  in  a  Bell-metal  or 
Copper  Pot,  pour  it  boiling  hot  on  your  Cucumbers,  and  cover 
them  as  before.  Let  them  ftand  two  Days,  then  boil  your  Pickle 
again,  and  pour  it  on  as  before,  do  fo  a  third  Time  ;  when  they  are 
cold  cover  them  with  a  Bladder  and  then  a  Leather.  Mind  always 
to  keep  your  Pickles  clofe  cover’d,  and  never  take  them  out  with 
any  Thing  but  a  Wooden  Spoon,  or  one  for  the  Purpofe.  This 
Pickle  will  do  the  next  Year,  only  boiling  it  up  again. 

You  are  to  oblerve  to  put  the  Spice  in  the  Jar  with  the  Cucum¬ 
bers,  and  only  boil  the  Vinegar,  Water  and  Salt,  and  pour  over 
them.  The  boiling  of  your  Spice  in  all  Pickles  fpoils  them,  and 
Jofes  the  fine  Flavour  of  the  Spice. 

a 

To  pickle  large  Cucumbers  in  Slices. 

j  AKE  the  large  Cucumbers  before  they  are  too  ripe,  flice  them 
the  I  icknefs  of  Crown-pieces  in  a  Pewter  Difh:  To  every 
Dozen  of  Cucumbers  flice  two  large  Onions  thin,  and  fo  on  till 
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you  have  filled  your  Difh,  with  a  Handful  of  Salt  between  every 
Row  j  then  cover  them  with  another  Pewter  Difti,  and  let  them 
Hand  twenty-four  Hours,  then  put  them  in  a  Cullender,  and  let 
them  drain  very  well  5  put  them  into  a  Jar,  cover  them  over  with 
White  Wine  Vinegar,  and  let  them  Hand  four  Hours  $  pour  the 
Vinegar  from  them  into  a  Copper  Sauce-pan,  and  boil  it  with  a 
little  Salt  j  put  to  the  Cucumbers  a  little  Mace,  a  little  whole  Pep¬ 
per,  a  large  Race  of  Ginger  diced,  and  then  pour  the  boiling 
Vinegar  on.  Cover  them  dole,  and  when  they  are  cold,  tie  them 
down.  They  will  be  fit  to  eat  in  two  or  three  Days. 


To  pickle  Afparagus. 

TAKE  the  large  ft  Afparagus  you  can  get,  cut  off  the  white 
Ends,  and  waJh  the  green  Ends  in  Spring-water,  then  put 
them  imanother  clean  Water,  and  let  them  lye  two  or  three  Hours 
in  it  j  then  have  a  large  broad  Stew-pan  full  of  Spring- water, 
with  a  good  large  Handful  of  Salt  $  let  it  on  the  Fire  and  when 
it  boils  put  in  the  Grals,  not  tied  up,  but  loofe,  and  not  too  many 
at  a  Time,  for  fear  you  break  the  Heads.  Juft  fcald  them,  and  no 
more,  take  them  out  with  a  broad  Skimmer,  and  lay  them  on  a 
Cloth  to  cool.  Then  for  your  Pickle  :  To  a  Gallon  of  Vinegar 
put  one  Quart  of  Spring-water,  and  a  Handful  of  Bay-falt  $  let 
them  boil,  then  put  your  Af  paragus  in  your  Jar  ;  to  a  Gallon  of 
Pickle,  two  Nutmegs,  a  Quarter  of  an  Ounce  of  Mace,  the  fame 
1  of  whole  white  Pepper,  and  pour  the  Pickle  hot  over  them.  Co¬ 
ver  them  with  a  Linnen  Cloth  three  or  four  Times  double.  Jet 
them  ftand  a  Week  and  boil  the  Pickle.  Let  them  ftand  a  Week 
longer,  boil  the  Pickle  again,  and  pour  it  on  hot  as  before.  When 
they  are  cold,  cover  them  up  dole  with  a  Bladder  and  Leather. 


7  0  fickle  Peaches. 

A  KE  your  Peaches  when  they  are  at  their  full  Growth,  jull; 
before  they  turn  to  be  ripe  5  be  lure  they  are  not  bruifed  ; 
then  take  Spring-water,  as  much  as,  you  think  will  cover  them  $ 
make  it  lalt  enough  to  bear  an  Egg,  with  Bay  and  common  Salt, 
an  equal  Quantity  each  5  then  put  in  your  Peaches,  and  lay  a 
thin  Board  over  them  to  keep  them  under  the  Water.  Let  them 
ftand  three  Days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a  fine  loft  Cloth,  and  lay  them  in  your  Glafs  or  Jar, 
then  take  as  much  White  Wine  Vinegar,  as  will  fill  your  Glafs  or 
Jar :  To  every  Gallon  put  one  Pint  of  the  beft  well  made  Muftard, 
two  or  three  Heads  of  Garlick,  a  good  deal  of  Ginger  fliced,  Half 
an  Ounce  of  Cloves,  Mace,  and  Nutmeg  5  mix  your  Pickle  well 

together. 
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together,  and  pour  over  your  Peaches.  Tie  them  clofe  with  a 
Bladder  and  Leather,  they  will  be  fit  to  eat  in  two  Months.  You 
may  with  a  fine  Penknife  cut  them  a-crois,  take  out  the  Stone,  fill 
them  v  h  made  Muftard  and  Garlick,  and  Horfe- radifh,  and 

Ginger  5  tie  them  together. 

To  pkkle  Raddifti-Pods. 

M  A  ICE  a  drong  Pickle,  with  cold  Spring- water  and  Bay-falt, 
drong  enough  to  bear  an  Egg,  then  put  your  Pods  in,  and 
lay  a  thin  Board  on  them,  to  keep  them  under  Water.  Let  them 
Hand  ten  Days,  then  drain  them  in  a  Sieve,  and  lay  them  on  a 
Cloth  to  dry  3  then  take  White  Wine  Vinegar,  as  much  as  you 
think  will  cover  them,  boil  it,  and  put  your  Pods  in  ajar,  with 
Ginger,  Mace,  Cloves,  and  Jamaica  Pepper.  Pour  your  Vinegar 
boiling  hot  on,  cover  them  with  a  coarle  Cloth,  three  or  four 
Times  double,  that  the  Steam  may  come  through  a  little,  and  let 
them  ft: and  two  Days.  Repeat  this  two  or  three  Times  ;  when  it 
is  cold,  put  in  a  Pint  of  Muftard-feed,  and  lome  Horie- raddifh  ; 
cover  it  clofe. 


To  pickle  French  Beans, 

PICKLE  your  Beans  as  you  do  the  Gerkins. 


To  pickle  Cauliflowers. 

TAK  E  the  large  ft:  and  fined  you  can  get,  cut  them  in  little 
Pieces,  or  more  properly  pull  them  into  little  Pieces,  pick 
the  fmall  Leaves  that  grow  in  the  Flowers  clean  from  them;  then 
have  a  broad  Stew-pan  on  the  Fire  with  Spring-water,  and  when 
it  boils,  put  in  your  Flowers,  with  a  good  Handful  of  white  Salt, 
and  juft:  let  them  boil  up  very  quick ;  be  fure  you  don’t  let  them 
boil  above  one  Minute;  then  take  them  out  with  a  broad  Slice, 
lay  them  on  a  Cloth  and  cover  them  with  another,  and  let  them 
3ye  till  they  are  quite  cold.  Then  put  them  in  your  wide-mouth’d 
Bottles,  with  two  or  three  Blades  of  Mace  in  each  Bottle,  and  a 
Nutmeg  diced  thin  ;  then  fill  up  your  Bottles  with  diddled  Vine¬ 
gar,  cover  them  over  with  Mutton  Fat,  over  that  a  Bladder,  and 
then  a  Leather.  Let  them  dand  a  Month  before  you  open  them. 

If  you  find  the  Pickle  tade  fweet,  as  may  be  it  will,  pour  ofF  rhe 
Vinegar,  and  put  frefh  in,  the  Spice  will  do  again.  In  a  Fort- 
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night,  they  will  be  fit  to  eat.  Oblerve  to  throw  them  out  of  the 
boiling  Water  into  cold,  and  then  dry  them. 

To  'pickle  Beat-Root. 

SE  T  a  Pot  of  Spring- water  on  the  Fire*  when  it  boils,  put  in 
your  Beats,  and  let  them  boil  till  they  are  tender,  then  peel 
them  with  a  Cloth,  and  lay  them  in  a  Stone  Jar  3  take  three 
Q u  arts  of  Vinegar,  two  of  Spring-water,  and  fo  do  till  you  think 
you  have  enough  to  cover  your  Beats.  Put  your  Vinegar  and  Wa¬ 
ter  in  a  Pan,  and  Salt  to  your  Tafte  3  flir  it  well  together,  till 
the  Sait  is  all  melted,  then  pour  them  on  the  Beats,  and  cover  it 
with  a  Bladder.  Do  not  boil  the  Pickle. 


To  pickle  White  Plumbs. 


/T"1AKE  the  large  White  Plumbs,  and  if  they  have  Stalks,  let 
f  them  remain  on  *  and  do  them  as  you  do  your  Peaches. 


To  pickle  Nectarines  and  Apricots. 

'“THEY  are  done  the  fame  as  the  Peaches.  All  thele  ftrong 
Pickles  will  wafle  with  the  keeping,  therefore  you  mult  fill 
them  up  with  cold  Vinegar. 


To  pickle  Onions. 

TAKE  your  Onions  when  they  are  dry  enough  to  lye  up  in 
your  Houie,  luch  as  are  about  as  big  as  a  large  Walnut  3  or 
you  may  do  iome  as  fmall  as  you  pleafe.  Take  off  only  the  out¬ 
ward  dry  Coat,  then  boil  them  in  one  Water  without  fhifting,  till 
they  begin  to  grow  tender,  then  drain  them  through  a  Cullender, 
and  let  them  cool  3  as  foon  as  they  are  quite  cold,  flip  off  two  out¬ 
ward  Coats  or  Skins,  flip  them  fill  they  look  white  from  each  other, 
rub  them  gently  with  a  fine  loft  Linnen  Cloth,  and  lay  them  on^a 
Cloth  to  cool.  Wrhen  this  is  done,  put  them  into  wide-mouth  d 
Glades,  with  about  fix  or  eight  Bay-Leaves.  To  a  Quart  of 
Onions,  a  Quarter  of  an  Ounce  of  Mace,  two  large  Races  of 
Ginger  fliced;  all  thefe  Ingredients  mull  be  interfperled  here  and 
there,  in  the  Glades  among  the  Onions  3  then  boil  to  each  Quart 
of  Vinegar  two  Ounces  of  Bay-falt,  skim  it  well  as  the  Skim 
rifes,  and  let  it  Band  tiH  it  is  cold  3  then  pour  it  into  the  Glafs, 
cover  it  dole  with  a  wet  Bladder  dipped  in  Vinegar,  and  tie 
them  down.  They  will  eat  well,  and  look  white.  As  the  Pickle 
waftes,  fill  them  with  cold  Vinegar. 
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To  pickle  Lemons. 

*npAKE  twelve  Lemons,  fcrape  them  with  a  Piece  of  broken 
A  Glafs,  then  cut  them  crofs  in  two,  four  Parts  downright,  but 
not  quite  through,  but  that  they  will  hang  together  *  then  put  in 
as  much  Salt  as  they  will  hold,  rub  them  well,  and  ftrew  them 
over  with  Salt.  Let  them  lye  in  an  earthen  Difh  for  three  Days, 
and  turn  them  every  Day,  then  flit  an  Ounce  of  Ginger  very  thin, 
and  falted  for  three  Days,  twelve  Cloves  of  Garlick,  parboiled  and 
faked  three  Days,  a  Imall  Handful  of  Muftard-feeds  bruifed  and 
fearched  through  a  Hair-fieve,  and  lome  Red  India  Pepper  3  take 
your  Lemons  out  of  the  Salt,  Iqueeze  them  very  gently,  put  them 
unto  a  Jar,  with  the  Spice  and  Ingredients,  and  cover  them  with 
the  beft  White  Wine  Vinegar.  Stop  them  up  very  clofe,  and  in  a 
Month’s  Time  they  will  be  fit  to  eat. 


-  »  _ 

To  pickle  Mufh rooms  fVhite. 

TAKE  fmall  Buttons,  cut  and  prime  them  at  the  Bottom,  wafli 
them  with  a  Bit  of  flannel  through  two  or  three  Waters, 
fhen  let  on  the  Fire  in  a  Stew-pan  Spring- water,  and  a  Imall 
Handful  of  Salt  $  when  it  boils,  pour  your  Mufhrooms  in,  Let  it 
boil  three  or  four  Minutes  3  then  throw  them  into  a  Cullender,  lay 
them  on  a  Linnen  Cloth  quick,  and  cover  them  with  another. 

To  make  Pickle  for  Mufhrooms. 

**F\AKE  a  Gallon  of  the  beft  Vinegar,  put  it  into  a  cold  Still  : 

To  every  Gallon  of  Vinegar,  put  Half  a  Pound  of  Bay-falt,  a 
Quarter  of  a  Pound  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves,  a 
Nutmeg  cut  into  Quarters,  keep  the  Top  of  the  Still  covered 
with  a  wet  Cloth.  As  the  Cloth  dries,  put  on  a  wet  one  3  don’t 
let  the  Fire  be  too  large,  left  you  burn  the  Bottom  of  the  Still. 
Draw  it  as  long  as  you  tafte  the  Acid,  and  no  longer.  When  you 
fill  your  Bottles,  put  in  your  Mufhrooms,  here  and  there  put  in  a 
few  Blades  of  Mace,  and  a  Slice  of  Nutmeg  3  then  fill  the  Bottle 
with  Pickle,  and  melt  fome  Mutton  Fat,  ftrain  it,  and  pour  over 
it.  It  will  keep  them  better  than  Oil. 

Yon  mu  ft  put  your  Nutmeg  over  the  Fire  in  a  little  Vinegar, 
and  give  it  a  boil.  While  it  is  hot,  you  may  Dice  it  as  you  pleaie. 
When  it  is  cold,  it  will  not  cut  3  for  it  will  crack  to  Pieces. 

Note ,  In  the  19th  Chapter,  at  the  End  of  the  Receipt  for 
making  Vinegar,  you  will  fee.  the  beft  Way  of  pickling  Mufh¬ 
rooms,  only  they  will  not  be  i 0  white. 

To 
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To  pickle  Codlings. 

WyTHEN  you  have  greened  them  as  you  do  your  Pippins,  and 
VV  t^ey  are  qUite  cold,  with  a  imall  Scoop  very  carefully  take 
off  the  Eye  as  whole  as  you  can,  icoop  out  the  Core,  put  in  a 
Clove  of  Garlick,  fill  it  up  with  Muftard-feed,  lay  on  the  Eye 
again,  and  put  them  in  your  Glaffes,  with  the  Eye  uppermoft. 
Put  the  lame  Pickle  as  you  do  to  the  Pippins,  and  tie  them  down 
dole. 


To  pickle  Red  Currants. 

*JpHEY  are  done  the  lame  Way  as  Barberries. 


To  pickle  Fennel. 

SET  Spring-water  on  the  Fire,  with  a  Handful  of  Salt  5  when 
it  boils,  tie  your  Fennel  in  Bunches,  put  them  into  the  Water, 
juft  give  them  a  icald,  lay  them  on  a  Cloth  to  dry  ;  when  cold, 
put  it  in  a  Glals,  with  a  little  Mace  and  Nutmeg,  fill  it  with  cold 
Vinegar,  lay  a  Bit  of  green  Fennel  on  the  Top,  and  over  that  a 
Bladder  and  Leather. 


To  pickle  Grapes. 

GET  Grapes  at  the  full  Growth,  but  not  ripe,  cut  them  in 
Imall  Bunches  fit  for  garnilhing,  put  them  in  a  Stone  Jar, 
with  Vine- Leaves  between  every  Layer  of  Grapes  5  then  take  as 
much  Spring-water  as  you  think  will  cover  them,  put  in  a  Pound 
of  Bay-Jalt,  and  as  much  White  Salt  as  will  make  it  bear  an  Egg. 
Dry  your  'Baydalt  and  pound  it,  it  will  melt  the  iooner,  put  it 
into  a  Bell- metal  or  Copper  Pot,  boil  it  and  skim  it  very  well  j 
as  it  boils,  take  all  the  black  Scum  off,  but  not  the  white  Skim. 
When  it  has  boiled  a  Quarter  of  an  Hour,  let  it  ftand  to  cool  and 
fettle  $  when  it  is  almoft  cold,  pour  the  clear  Liquor  on  the 
Grapes,  lay  Vine-Leaves  on  the  Top,  tie  them  down  clofe  with  a 
Linnen  Cloth,  and  cover  them  with  a  Difh.  Let  them  ftand  twen* 
ty-four  Hours,  then  take  them  out,  and  lay  them  on  a  Cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  Cloths, 
then  take  two  Quarts  of  Vinegar,  one  Quart  of  Spring-water,  and 
one  Pound  of  coarle  Sugar.  Let  it  boil  a  little  while,  skim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  Jar 
with  a  Cloth,  put  frefh  Vine-Leaves  at  the  Bottom,  and  between 
every  Bunch  of  Grapes,  and  on  the  Top  5  then  pour  the  Clear  off 
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the  Pickle  on  the  Grapes,  fill  your  Jar  that  the  Pickle  may  be' 
above  the  Grapes,  tie  a  thin  Bit  of  Board  in  a  Piece  of  Flannel, 
lay  it  on  the  Top  of  the  Jar  to  keep  the  Grapes  under  the  Pickle, 
tie  them  down  with  a  Bladder,  and  then  a  Leather  5  take  them 
out  with  a  Wooden  Spoon.  Be  lure  to  make  Pjckle  enough  to 
cover  them. 

To  pickle  Barberries. 

TAKE  of  White  Wine  Vinegar  and  Water,  of  eacl>an  equal 
Quantity  :  To  every  Quart  of  this  Liquor,  put  in  Half  a  Pound 
of  Sixpenny  Sugar,  then  pick  the  word:  of  your  Barberries,  and  put 
into  this  Liquor,  and  the  bed:  into  Glades ;  then  boil  your  Pickle 
with  the  word  of  your  Barberries,  and  skim  it  very  clean.  Boil 
it  till  it  looks  of  a  fine  Colour,  then  let  it  (land  to  be  cold  before 
you .drain 3  then  drain  it  through  a  Cloth,  wringing  it  to  get  all 
the  Colour  you  can  from  the  Barberries.  Let  it  Hand  to  cool  and 
fettle,  then  pour  it  clear  into  the  Glades  in  a  little  of  the  Pickle, 
boil  a  little  Fennel  $  when  cold,  put  a  little  Bit  at  the  T  op  of  the 
Pot  or  Glafs,  and  cover  it  dole  with  a  Bladder  and  Leather.  To 
every  Half  Pound  of  Sugar,  put  a  Quarter  of  a  Pound  of  White 
Salt. 


To  pckle  Red  Cabbage. 

SLICE  the  Cabbage  thin,  put  to  it  Vinegar  and  Salt,  and  an 
Ounce  of  AllTpice  cold  3  cover  it  clofe,  and  keep  it  for  Ufe. 
It  is  a  Pickle  of  little  Ufe,  but  for  garnifhing  of  Dilhes,  Sallads 
and  Pickles,  though  Tome  People  are  fond  of  it. 


To  pickle  Golden  Pippins. 

•CP  A  K  E  the  fined:  Pippins  you  can  get,  free  from  Spots  and 
.  Bruifes,  put  them  into  a  Preierving-pan  of  cold  Spring-water, 
and  let  them  on  a  Charcoal  Fire.  Keep  them  turning  with  a 
Wooden  Spoon,  till  they  will  peel  5  do  not  let  them  boil.  When 
they  are  boiled,  peel  them,  and  put  them  into  the  Water  again, 
with  a  Quarter  of  a  Pint  of  the  bed  Vinegar,  and  a  Quarter  of  an 
Ounce  of  Allum,  cover  them  very  clofe  with  a  Pewter-difli,  and 
fet  them  on  the  Charcoal  Fire  again,  a  flow  Fire  not  to  boil.  Let 
them  Hand,  turning  them  now'  and  then  till  they  look  green, 
then  take  them  out,  and  lay  them  on  a  Cloth  to  cool  $  when  cold, 
make  your  Pickle  as  for  the  Peaches,  only  tridead  of  made  Mul- 
tard,  this  mud  be  Mudard-ieed  whole.  Cover  them  clofe,  and 
keep  them  for  Ufe. 


made  Plain  and  Eafy .  269 

To  pickle  Stertion-buds  and  Limes,  you  pick  them  off 
the  Lime-Trees  in  the  Summer. 

A  K  E  new  StertionTeeds  or  Limes,  pickle  them  when  large, 
have  ready  Vinegar,  with  what  Spice  you  pleale,  throw  them 
in,  and  ftop  the  Bottle  clofe. 

To  pickle  Oyfters,  Cockles  and  Muffels. 

np  A  K  E  two  Hundred  of  Oyfters,  the  neweft  and  beft  you  can 
get,  be  careful  to  fave  the  Liquor  in  lome  Pan  as  you  open 
them,  cut  off  the  black  Verge,  laving  the  reft,  put  them  into  their 
own  Liquor,  then  put  all  the  Liquor  and  Oyfters  into  a  Kettle* 
boil  them  about  Half  an  Hour,  on  a  very  gentle  Fire,  do  them 
very  flowly,  skimming  them  as  the  Scum  riles,  then  take  them 
off  the  Lire,  take  out  the  Oyfters,  ftrain  the  Liquor  through  a 
fine  Cloth,  then  put  in  the  Oyfters  again  ;  then  take  out  a  Pint  of 
the  Liquor  whilft  it  is  hot,  put  thereto  three  Quarters  of  an  Ounce 
of  Mace,  and  Half  an  Ounce  of  Cloves.  Juft  give  it  one  Boil, 
then  put  it  to  the  Oyfters,  and  ftir  up  the  Spices  well  among  the 
Oyfters,  then  put  in  about  a  Spoonful  of  Salt,  three  Quarters  of  a 
Pint  of  the  beft  White  Wine  Vinegar,  and  a  Quarter  of  an  Ounce 
of  Whole  Pepper  ^  then  let  them  Hand  till  they  be  cold,  then  put 
the  Oyfters  as  many  as  you  well  can  into  a  Barrel,  put  in  as  much 
Liquor  as  the  Barrel  will  hold,  letting  them  fettle  a  while,  and 
they  will  loon  be  tit  to  eat,  or  you  may  put  them  into  Stone  Jars, 
cover  them  dole  with  a  Bladder  and  Leather,  and  be  lure  they  be 
quite  cold  before  you  cover  them  up.  Thus  do  Cockels  and  Mul- 
fels  ,  only  this,  Cockels  are  Imail,  and  to  this  Spice  you  mu  ft  have 
at  leaft  two  Quarts,  nor  is  there  any  Thing  to  pick  off  them. 
Muffels  you  mu  ft  have  twoQuarts,  take  great  care  to  pick  theCrab 
out  under  the  Tongue,  and  a  little  Fus  which  grows  at  the  Root  of 
the  Tongue.  The  two  latter.  Cockles  and  Muffels,  muft  be 
wafhed  in  leveral  Waters,  to  clean  them  from  the  Grit,  put  ihem 
in  a  Stew-pan  by  themfelves  $  cover  them  dole,  and  when  they 
are  open,  pick  them  out  of  the  Shells  and  ftrain  the  Liquor. 

To  pickle  young  Suckers,  or  young  Artichokes, 
before  the  Leaves  are  hard . 

AKE  young  Suckers,  pare  them  very  nicely,  all  the  hard 
Ends  of  the  Leaves  and  Sraiks,  juft  lcald  them  in  Salt  and 
Water,  and  when  they  are  cold  put  them  into  little  Glafs  Bottles, 
with  two  or  three  Blades  of  large  Mace  and  a  Nutmeg  fiiced  thin. 
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fill  them  either  with  diftilled  Vinegar,  or  the  Sugar  Vinegar  of 
your  own  making,  with  Half  Spring-water. 

To  'pickle  Artichoke-Bottoms. 

BOIL  Artichokes  till  you  can  pull  the  Leaves  off,  then  take  off 
the  Chokes,  and  cut  them  from  the  Stalk  3  take  great  Care 
you  don’t  let  the  Knife  touch  the  Top,  throw  them  into  Salt  and 
Water  for  an  Hour,  then  take  them  out  and  lay  them  on  a  Cloth 
to  drain,  then  put  them  into  large  wide  mouth’d  Glades,  put  a 
little  Mace  and  diced  Nutmeg  between,  fill  them  either  with  dif- 
tilled  Vinegar,  or  your  Sugar  Vinegar  and  Spring- water  3  cover 
them  with  Mutton  Fat  try’d,  and  tie  them  down  with  a  Bladder 
and  Leather. 


To  pickle  Samphire. 

*npAKE  the  Samphire  that  is  green,  lay  it  in  a  clean  Pan,  throw 
two  or  three  Handfuls  of  Salt  over,  and  cover  it  with  Spring- 
water.  Let  it  lye  twenty-four  Hours,  then  put  it  into  a  clean  Brais 
Sauce-pan,  throw  in  a  Handful  of  Salt,  and  cover  it  with  good 
Vinegar.  Cover  the  Pan  dole,  and  let  it  over  a  very  flow  Fire  3 
let  it  Hand  till  it  is  juft  green  and  crilp,  then  take  it  off  .in  a  Mo¬ 
ment,  for  if  it  ftands  to  be  loft  it  is  lpoiled  3  put  it  in  your  Pick” 
ling-pot,  and  cover  it  clofe.  When  it  is  cold,  tie  it  down  with  a 
Bladder  and  Leather,  and  keep  it  for  Uie.  Or  you  may  keep  it 
all  the  Tear,  in  a  very  ftrong  Brine  of  Sait  and  Water,  and  throw 
it  into  Vinegar  juft  before  you  ule  if. 


Elder-Shoots,  in  Imitation  of  Bamboo. 

*TpAKE  the  larged:  and  yOungeft  Shoots  of  Elder,  which  put  out 
in  the  Middle  of  May%  the  middle  Stalks  are  molt  tender  and 
biggeft;  the  Imall  ones  not  worth  doing.  Peel  off  the  outward 
Peel  or  Skin,  and  lay  them  in  a  ftrong  Brine  of  Salt  and  Water  for 
one  Night,  then  dry  them  in  a  Cloth,  Piece  by  Piece.  In  the  mean 
Time,  make;  your  Pickle  of  Half  White  Wine,  and  Half  BeerVine- 
gar:  To  each  Quart  of  Pickle,  you  muff  put  an  Ounce  of  White 
or  Red  Pepper,  an  Ounce  of  Ginger  diced,  a  little  Mace,  and  a 
few  Corns  of 'Jamaica  Pepper.  When  the  Spice  has  boiled  in  the 
Pickle,  pour  it  hot  aipon  the  Shoots,  flop  them  dole  immediately, 
and  let  the  jar  two  Flours  before  the  Fire,  turning  it  often.  It  is 
as  good  a  Way  of  greening  Pickles,  as  often  boiling  3  or  you  may 
boil  the  Pickle  two  or  three  Times,  and  pour  it  on  boiling  hot, 
juft  as  you  pleafe,  If  you  make  the  Pickle  of  the  Sugar  Vinegar, 

you 
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you  mull  let  one  Half  be  Spring- water.  You  have  the  Receipt  for 
this  Vinegar,  in  the  19th  Chapter. 

Rules  to  be  obferved  in  Pickling. 

A  LWAYS  ule  Stone  Jars  for  all  Sorts  of  Pickles,  that  require  hot 
Pickle  to  them.  The  firk  Charge  is  the  leal!,  for  thefe  not  only 
lall  longer,  but  keep  the  Pickle  better;  for  Vinegar  and  Salt  will 
penetrate  through  all  earthen  Veffels,  Stone  and  Glals  is  the  only 
Thing  to  keep  Pickles  in.  Be  lure  never  to  put  your  Hands  in  to 
take  Pickles  out,  it  will  loon  fpoil  it.  The  belt  Way  is,  to  every 
Pot  tie  a  Wooden  Spoon  full  of  little  Holes,  to  take  the  Pickles 
out  with. 


C  H  A  P.  XV. 

Of  making  CAKES,  &c. 

To  make  a  Rich  Cake. 

*TPAKR  four  Pounds  of  Flour  well  dried  and  lifted,  feven  Pounds 
of  Currants  walked  and  rubbed,  fix  Pounds  of  the  hell  Irefh 
Butter,  two  Pounds  o  {Jordan  Almonds  blanched,  and  beaten  with 
Orange-flower  Water  and  Sack  till  they  are  fine,,  then  take  four 
Pounds  of  Fggs,  put  Half  tfie  Whites  away,  three  Pounds  of  double- 
refined  Sugar  beaten  and  fifted,  a  Quarter  of  an  Ounce  of  Mace, 
the  fame  of  Cloves  and  Cinnamon,  three  large  Nutmegs,  all  beaten 
fine,  a  little  Ginger,  Half  a  Pint  of  Sack,  Half  a  Pint  of  right 
French  Brandy,  Sw'eet-meats  to  your  liking,  they  mult  be  Orange, 
Lemon,  and  Citron.  Work  your  Butter  to  a  Cream  with  your 
Hands  before  any  of  yourlngredients  are  in,  then  put  in  your  Sugar 
and  mix  it  well  together;  let  your  Fggs  be  well  beat  and  flrained 
through  a  Sieve,  work  in  your  Almonds  firk,  then  put  in  your 
Eggs,  beat  them  all  together  till  they  look  white  and  thick,  then 
put  in  your  Sack,  Brandy  and  Spices,  fhake  your  Flour  in  by  De¬ 
grees,  and  when  your  Oven  is  ready,  put  in  your  Currants  and 
Sweet-meats  as  you  put  it  in  your  Hoop.  It  will  take  four  Hours 
baking  in  a  quick  Oven.  You  muk  keep  it  beating  with  your  Hand 
all  the  while  you  are  mixing  of  it,  and  when  your  Currants  are 
well  walked  and  cleaned,  let  them  be  kept  before  the  Fire,  io  that 
they  may  go  warm  into  your  Cake.  This  Quantity  will  bake 
belt  in  two  Hoops. 
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To  Ice  a  Great  Cake. 

TAKE  the  Whites  of  twenty-four  Eggs,  and  a  Pound  of  double- 
refin'd  Sugar  beat  and  lifted  fine  3  mix  both  together  in  a 
deep  earthen  Pan,  and  with  a  Wisk  wisk  it  well  for  two  or  three 
Hours  together  till  it  looks  w  hite  and  thick,  then  with  a  thin 
broad  Board  or  Bunch  of  Feathers  lpread  it  all  over  the  Top  and 
Sides  of  the  Cake  3  let  it  at  a  proper  Diftance  before  a  good  clear 
Fire,  and  keep  turning  it  continually  for  fear  of  its  changing 
Colour  3  but  a  cool  Oven  is  bell,  and  an  Hour  will  harden  it.  You 
may  perfume  the  Icing  with  what  Perfume  you  pleale. 

To  make  a  Pound  Cake. 

npAKIJ  a  Pound  of  Butter,  beat  it  in  an  earthen  Pan  with  your 
Hand  oneWay,  till  it  is  like  a  fine  thick  Cream,  then  have 
ready  twelve  Eggs,  but  Half  the  Whites  3  beat  them  well,  and 
beat  them  up  with  the  Butter,  a  Pound  of  Flour  beat  in  it,  a  Pound 
of  Sugar,  and  a  few  Caraways.  Beat  it  all  well  together  for  an 
Hour  with  your  Hand,  or  a  great  Wooden  Spoon,  butter  a  Pan 
and  put  it  in,  and  then  bake  it  an  Flour  in  a  quick  Oven. 

For  Change,  you  may  put  in  a  Pound  of  Currants  clean 
walked  and  picked. 


Y 


To  make  a  cheap  Seed  Cake. 


J  O  U  muff  take  Haifa  Peck  of  Flour,  a  Pound  and  a  Half  of 
Butter,  put  it  in  a  Sauce-pan  with  a  Pint  of  new  Milk,  fet  it 
on  the  Fire,  take  a  Pound  of  Sugar,  Half  an  Ounce  of  All-ipice 
beat  fine,  and  mix  them  with  the  Flour.  When  the  Butter  is 
melted,  pour  the  Milk  and  Butter  in  the  Middle  of  the  Flour,  and 
work  it  up  like  Pafte.  Pour  in  with  the  Milk  Half  a  Pint  of  good 
Ale  Yeaft,  fet  it  before  the  Fire  to  rife,  juft  before  it  goes  to  the 
Oven.  Either  put  in  fbme  Currants  or  Carraway-feeds,  and  bake 
it  in  a  quick  Oven.  Make  it  into  two  Cakes.  They  will  take  an 
Hour  and  a  Half  baking. 

To  make  a  Batter  Cake. 

VOU  mufl:  take  a  DiiTi  of  Butter,  and  beat  it  like  Cream  with 
A  your  Hands,  two  Pounds  of  fine  Sugar  well  beat,  three  Pounds 
of  Flour  well  dried,  and  mix  them  in  with  the  Butter,  twenty-four 
Eggs,  leave  out  Half  the  Whites,  and  then  beat  all  together  for  an 
Hour.  Juft  as  you  are  going  to  put  it  into  the  Oven,  put  in  a 
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Quarter  of  an  Ounce  of  Mace,  a  Nutmeg  beat,  a  litttle  Sack  or 
Brandy,  and  Seeds  or  Currants,  juft  as  you  pleaie. 

To  male  Ginger-Bread  Cakes. 

AKE  three  Pounds  of  Flour,  one  Pound  of  Sugar,  one  Pound 
°‘  Butter  rubbed  in  very  fine,  two  Ounces  of  Ginger  beat  fine, 
a  large  Nutmeg  grated  '  then  take  a  Pound  of  Treacle,  a  Quarter 
■  t  a  Pint  of  Cream,  make  them  warm  together,  and  make  up  the 
bread  ft i ft ,  roll  it  out,  and  make  it  up  into  thin  Cakes,  cut  them 
out  with  a  Tea-Cup,  or  fmall  Glafs,  or  roll  them  round  like 
Nuts,  and  bake  them  on  Tin  Plates  in  a  flack  Oven. 

To  male  a  fine  Seed  or  Saffron  Cake. 

■V^OU  muft  take  a  Quarter  of  a  Peck  of  fine  Flour,  a  Pound  and 
a  Half  of  Butter,  three  Ounces  of  Carraway-ieeds,  fix  Eggs 
beat  well,  a  Quarter  of  an  Ounce  of  Cloves  and  Mace  beat  together 
very  fine,  a  Pennyworth  of  Cinnamon  beat,  a  Pound  of  Sugar,  a 
Pennyworth  of  Role  Water,  a  Pennyworth  of  Saffron,  a  Pint  and  a 
Halt  of  ieaft,  and  a  Quart  of  Milk  }  mix  it  all  together  lightly 
your  Hands  thus:  Firft  boil  your  Milk  and  Butter,  then  skim 
off  the  Butter,  and  mix  it  with  your  Flour  and  a  little  of  the 
Milk  j  ftir  the  Yeaft  into  the  reft  and  ftrain  it,  mix  it  with  the 
Elour,  put  in  your  Seed  and  Spice,  Rofe  Water,  Tinflure  of  Saf- 
iron,  Sugar  and  Eggs  $  beat  it  all  up  well  with  your  Hands  light¬ 
ly,  and  bake  it  in  a  Hoop  or  Pan,  but  be  lure  to  butter  the  Pan 
well.  It  will  take  an  Hour  and  a  Half  in  a  cjuick  Oven.  You  may 
leave  out  the  Seed,  if  you  chuie  it,  and  1  think  it  rather  better 
without  it,  but  that  you  mu  ft  do  as  you  like. 

To  male  a  rich  Seed  Cake,  called  the  Nun’s  Cake. 

"V  O  U  muft  take  four  Pounds  of  the  fineft  Flour,  and  three 
Pounds  of  double-refined  Sugar  beaten  and  lifted  •  mix  them 
together,  and  dry  them  by  the  Fire  till  you  prepare  your  other 
Materials.  7  ake  four  Pounds  of  Butter,  bear  it  with  your  Hand 
till  it  is  lofr  like  Cream,  then  beat  thirty-five  Eggs,  leave  out  fix- 
teen  W  bites,  ftrain  off  your  Eggs  from  the  Treds,  and  beat  them 
and  the  Butter  together  till  all  appears  like  Butter.  Put  in  four  or 
five  Spoonfuls  of  Role  or  Orange-flower  W ater,  and  beat  again  $ 
then  take  your  Flour  and  Sugar,  with  fix  Ounces  of  Carraway- 
ieeds,  and  ftrew  them  in  by  Degrees,  beating  it  up  all  the  Time 
lor  two  Hours  together.  You  may  put  in  as  much  Tinclure  of 
cinnamon  or  Anaber-greale  as  you  pleafe  $  butter  your  Hoop,  and 

let 
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let  it  Hand  three  Hours  in  a  moderate  Oven.  You  muft  obierve 
always  in  beating  of  Butter  to  do  it  with  a  cool  Hand,  and  beat 
it  always  one  Way  in  a  deep  earthen  Difh. 

To  make  Pepper  Cakes. 

TAKE  Half  a  Gill  of  Sack,  Half  a  Quarter  of  an  Ounce  of 
whole  white  Pepper,  put  it  in  and  boil  it  together  a  Quarter 
of  an  Hour,  then  take  the  Pepper  out,  and  put  in  as  much  doable 
refined  Sugar  as  will  make  it  like  a  Pafte.,  then  diop  it  in  what 
Shape  you  pleaie  on  Plates,  and  let  it  dry  idem 

To  make  Portugal  Cakes. 

MIX  Into  a  Pound  of  fine  Flour,  a  Pound  of  Loaf  Sugar  beat 
and  lifted,  then  rub  into  it  a  Pound  ol  pure  Iweet  Butter,  till 
it  is  thick  like’ grated  white  Bread,  then  put  to  it  two  Spoonfuls 
of  Role  Water,  two  of  Sack,  ten  Eggs,  whip  them  very  well  with 
a  Whisk,  then  mix  into  it  eight  Ounces  of  Currants,  mix  d  all 
well  together;  butter  the  Tin  Pans,  fill  them  but  Hah  fuk,  anu 
bake  them  :  if  made  without  Currants  they  11  keep  Half  a  Year  j 
add  a  Pound  of  Almonds  blanched,  and  beat  with  Role  Water  as 
above,  and  leave  out  tbe  Flour.  I  hele  are  another  6ort  and  better. 

Jo  make  a  Pretty  Cake. 

TAKE  five  Pounds  of  Flour  well  dried,  one  Pound  of  Sugar, 
Half  an  Ounce  of  Mace,  as  much  Nutmeg,  beat  your  SpiCe 
very  fine,  mix  the  Sugar  and  Spice  in  the  Flour,  take  twenty- tvvo 
Eggs,  leave  out  fix  Whites,  beat  them,  put  a  1  mt  of  A]e  xealt 
and  the  Eggs  in  the  Flour,  take  two  Pounds  and  a  Halt  of  frelh 
Butter,  a  Pint  and  a  Half  of  Cream,  let  the  Cream  and  Butter 
over  the  Fire,  till  the  Butter  is  melted,  let  it  Band  till  it  is 
Blood-warm,  before  you  put  it  into  tbe  Flour,  let  it  an  Hour  y 
the  Fire  to  rile,  then  put  in  feven  Pounds  of  Currants,  which 
mult  be  plumped  in  Half  a  Pint  of  Brandy,  and  three  Quarters  oi 
a  Pound  of  candied  Peels.  It  muft  be  an  Hour  and  a  Quarter  in  tne 
Oven.  You  muft  put  two  Pounds  of  chopped  Raifins  in  the  Flour, 
und  a  Quarter  of  a  Pint  of  Sack.  When  you  put  the  Currants  m, 

bake  it  in  a  Hoop. 
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but  don’t  let  it  boil  *  three  Quarters  of  a  Pound  of  Butter  melted 
in  the  Treacle,  and  home  candied  Lemon  and  Orange-peel  cut 
fine,  mix  all  thefe  together  well.  An  Hour  will  bake  it  in  a 

quick  Oven. 

To  wake  little  Firfe  Cakes. 

ONE  Pound  of  Butter  beat  to  Cream,  a  Pound  and  a  Quarter  of 
Flour,  a  Pound  of  fine  Sugar  beat  fine,  a  Pound  of  Currants 
clean  wafhed  and  picked,  fix  Eggs,  two  Whites  left  out,  beat  them 
fine,  mix  the  Flour,  Sugar  and  Eggs  by  Degrees  into  the  Barter, 
beat  it  all  well  with  both  Hands,  either  make  it  into  little  Cakes, 
or  bake  it  in  one. 

Another  Sort  of  Little  Cakes. 

A  Pound  of  Flour  and  Half  a  Pound  of  Sugar,  beat  Half  a 
Pound  of  Butter  with  your  Hand,  and  mix  them  well  toge¬ 
ther.  Bake  it  in  little  Cakes. 

To  wake  Drop  Bifcaits. 

*  A  K  E  eight  Eggs,  and  one  Pound  of  double-refined  Sugar 
beaten  fine,  twelve  Ounces  of  fine  Flour  well  dried,  beat  your 
Eggs  very  well,  then  put  in  your  Sugar  and  beat  it,  and  then  your 
Flour  by  Degrees,  beat  it  all  very  well  together  without  ceafing  j 
your  Oven  muff  be  as  hot  as  for  Halfpenny  Bread,  then  flour  fome 
Sheets  of  Tin,  and  drop  your  Bdcuits  of  what  Bignels  you  pleaie, 
put  them  in  the  Oven  as  fail  as  you  can,  and  when  you  fee  them 
rife,  watch  them,  if  they  begin  to  colour  take  them  out*  and  put 
in  more  ;  and  if  the  firil  is  not  enough,  put  them  in  again.  If  they 
are  right  done,  they  will  have  a  white  Ice  on  them.  You  may,  if 
you  chuie  it,  put  in  a  few  Carraways}  when  they  are  all  baked, 
put  them  in  the  Oven  again  to  dry,  then  keep  them  in  a  very. dry 
Place. 

/  To  male  Common  Bifcuits. 

~QE  AT  up  fix  Eggs,  with  a  Spoonful  of  Role  Water  and  a  Spoon*- 
ful  of  Sack,  then  add  a  Pound  of  fine  powdered  Sugar,  and 
a  Pound  of  Flout  •  mix  them  into  the  Eggs  by  Degrees,  and  an 
Ounce  of  Coriander-feeds,  mix  all  well  together,  fhape  them  on 
white  thin  Paper,  or  Tin  Moulds,  in  any  Form  you  pleaie.  Beat 
the  White  of  an  Egg,  with  a  Feather,  rub  them  over,  and  dull 
fine  Sugar  over  them.  Set  them  in  an  Oven  moderately  heated, 
till  they  rife  and  come  to  a  good  Colour,  take  them  out  3  and 

’  n  when 
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when  yon  have  clone  with  the  Oven,  if  you  have  no  Stove  to  dry 
them  in,  put  them  in  the  Oven  again,  and  let  them  ftand  all 
Night  to  dry. 

To  male  French  Bifcuits. 

HAVING  a  Pair  of  clean  Scales  ready,  in  one  Scale  put  three 
new-laid  Eggs,  in  the  other  Scale  put  as  much  dried  Flour, 
an  equal  Weight  with  the  Eggs,  take  out  the  Flour,  and  as  much 
fine  powdered  Sugar  3  firft  beat  the  W  hites  of  the  Eggs  up  well 
with  a  Wisk  till  they  are  of  a  fine  Froth,  then  whip  in  Half  an 
Ounce  of  candied  Lemon-peel  cut  very  thin  and  fine,  and  beat 
well  3  then  by  Degrees  whip  in  the  Flour  and  Sugar,  then  flip 
in  theYolks,  and  with  a  Spoon  temper  it  well  together,  then  fhape 
your  Bilcuits  on  fine  white  Paper  with  your  Spoon,  and  throw 
powdered  Sugar  over  them.  Bake  them  in  a  moderate  Oven,  not 
too  hot,  giving  them  a  fine  Colour  on  the  Top.  When  they  are 
baked,  with  a  fine  Knife  cut  them  off  from  the  Paper,  and  lay 
them  in  Boses  for  Ule. 


To  male  Mackeroons. 

TAKE  a  Pound  of  Almonds,  let  them  be  fcaled,  blanched  and 
thrown  into  cold  Water,  then  dry  them  in  a  Cloth,  and  pound 
them  in  a  Mortar,  moiften  them  with  Orange- flower  Waier,  of 
the  White  of  an  Egg,  left  they  turn  to  an  Oil  3  afterwards  take  an 
equal  Quantity  of  fine  Powder  Sugar,  with  three  or  four  Whites 
of  Eggs,  and  a  little  Musk,  beat  all  well  together,  and  iliape 
thenvon  Wafer-paper  with  a  Spoon  round.  Bake  them  in  a  gentle 
Oven  on  Tin  Plates. 


To  male  Shrewsbury  Cakes. 

TAKE  two  Pounds  of  Flour,  a  Pound  of  Sugar  finely  fearch'd, 
mix  them  together  (take  out  a  Quarter  of  a  Pound  to  roll  them 
in)  take  four  Eggs  beat,  four  Spoonfuls  of  Cream,  and  two  Spoon¬ 
fuls  of  Rofe  Water,  beat  them  well  together,  and  mix  them  with 
the  Flour  into  a  Pafte,  roll  them  into  thin  Cakes,  and  bake  them 
in  a  quick  Oven. 

To  male  Madling  Cakes. 

TO  a  Quarter  of  a  Peck  of  Flour  well  dried  at  the  Fire,  add 
two  Pounds  of  Mutton-fewet  tried  and  drained  clear  off,  when 
it  is  a  little  cool,  mix  it  well  with  the  Flour,  lome  Salt,  and  a 
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very  little  All-fpice  beat  fine:  Take  Half  a  Pint  of  good  Ye  aft, 
and  put  in  Half  a  Pint  of  Water,  ftir  it  well  together,  ftrain  it, 
and  mix  up  your  Flour  into  a  Pafte  of  a  moderate  Stiffnels.  You 
muft  add  as  much  cold  Water  as  will  make  the  Pafte  of  a  right 
order  5  make  it  into  Cakes  about  the  Thicknels  and  Bigneis  of  an 
Oat-Cake  $  have  ready  fome  Currants  clean  wafhed  and  picked, 
ftrew  lbme  juft  in  the  Middle  of  your  Cakes  between  your  Dough, 
lb  that  none  can  be  leen  till  the  Cake  is  broke.  You  may  leave 
the  Currants  out,  if  you  don’t  chule  them. 

To  male  Light  Wigs. 

'TY4KE  a  Pound  and  a  Half  of  Flour,  and  Half  a  Pint  of  Milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lye  by 
the  Fire  Half  an  Hour  5  then  take  Half  a  Pound  of  Sugar,  and 
Half  a  Pound  of  Butter,  then  work  thefe  into  a  Pafte.  and  make  it 
into  Wigs,  with  as  little  Flour  as  poftible.  Let  the  Oven  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix  a 
Quarter  of  a  Pint  of  good  Ale  Yeaft  in  Milk. 


To  make  very  good  Wigs. 

T^ARE  a  Quarter  of  a  Peck  of  the  fineft  Flour,  rub  into  it  three 
Quarters  of  a  Pound  of  fre/h  Butter  till  it  is  like  grated  Bread, 
fomething  more  than  Half  a  Pound  of  Sugar,  Half  a  Nutmeg, 
1  Half  a  Race  of  Ginger  grated,  three  Eggs,  Yolks  and  Whites 
beat  very  well,  and  put  to  them  Half  a  Pint  of  thick  Ale  Yeaft, 
three  or  four  Spoonfuls  of  Sack,  make  a  Hole  in  the  Flour,  and 
pour  in  your  "Yeaft  and  Eggs,  as  much  Milk,  juft  warm,  as  will 
make  it  into  a  light  Pafte.  Let  it  ftand  before  the  Fire  to  rife 
Half  an  Hour,  then  make  it  into  a  Dozen  and  a  Half  of  Wigs, 
wafli  them  over  with  Egg  juft  as  they  go  into  the  Oven.  A 
quick  Oven,  and  Half  an  Hour  will  bake  them. 


To  make  Buns. 

HpAKE  two  Pounds  of  fine  Flour,  a  Pint  of  good  Ale  Yeaft, 
put  a  little  Sack  in  the  Yeaft,  and  three  Eggs  beaten,  knead 
all  thefe  together  with  a  little  warm  Milk,  a  little  Nutmeg,  and 
a  little  Salt  5  then  lay  it  before  the  Fire  till  it  rife  very  light, 
then  knead  in  a  Pound  of  frefh  Butter,  a  Pound  of  rough  Carraway- 
Comfits,  and  bake  them  in  a  quick  Oven,  in  what  Shape  you 
pleale  on  flour’d  Papers. 
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Jo  male  little  Plumb  Cakes, 

TAKE  two  Pounds  of  Flour  dried  in  the  Oven,  or  at  a  great 
Fire,  and  Haifa  Pound  of  Sugar  finely  powder’d,  four  Folks 
of  Eggs,  two  Whites,  Half  a  Pound  of  Butter  walh’d  with  Role 
YYatei,  fix  Spoonfuls  of  Cream  warmed,  a  Pound  and  a  Half  of 
Currants  unwafhed,  but  picked  and  rubbed  very  clean  in  a  Cloth  5 
mix  it  all  well  together,  then  make  them  up  into  Cakes,  bake 
therm  in  an  Oven  almoft  as  hot  as  for  a  Mancnet,  and  let  therm 
Rand  Half  an  Hour  till  they  are  coloured  on  both  Sides,  then  take 
down  the  Oven- Lid,  and  let  them  Hand  to  loak.  You  mull  rub 
the  Butter  into  the  Flour  very  well,  then  the  Egg  and  Cream, 
and  then  the  Currants. 


C  H  A  P.  XVI. 

Of  Cheefecakes,  Creams,  Jellies,  Whip 

Syllabubs,  &c. 

To  male  fine  Cheefecakes. 

^TkAKE  a  Pint  of  Cream,  warm  it,  and  put  it  to  five  Quarts  ot 
Milk  warm  from  the  Cow,  then  put  Runnet  to  it,  and  jufb 
give  it  a  ftir  about;  and  when  it  is  come,  put  the  Curd  m  a 
Xdnnen  Bag  or  Cloth,  let  it  dram  well  away  from  the  Whey,  but 
do  not  fqueeze  it  much ;  then  put  it  in  a  Mortar,  and  break  the 
Curd  as  fine  as  Butter,  then  put  to  your  Curd  Half  a  Pound  of 
iweet  Almonds  blanched  and  beat  exceeding  fine,  and  Half  a 
Pound  of  Mackeroons  beat  very  fine.  If  you  have  no  Mackeroons, 
get  Naples  Bilcuits,  then  add  to  it  the  Yolks  of  nine  Eggs  beaten,  a 
whole  Nutmeg  grated,  two  perfumed  Plumbs,  diffolved  in  Role  or 
Orange- Bower  Water,  Half  a  Pound  of  fine  Sugar;  mix  all  well 
together,  then  melt  a  Pound  and  a  Quarter  of  Butter,  and  flir  it 
well  in  it,  and  Half  a  Pound  of  Currants  plumped,  to  let  Hand  to 
cool  till  you  ufe  it,  then  make  your  PufF-pafte  thus:  Take  a 
Pound  of  fine  Flour,  wet  it  with  cold  Water,  roll  it  out,  put  into 
it  by  Degrees  a  Pound  of  frefh  Butter,  and  lhake  a  little  Flour  on 
each  Coat  as  you  roll  it.  Make  it  juft  as  you  ufe  if. 

You 


made  Plain  and  Eafy.  279 

You  may  leave  out  the  Currants,  for  Change,  nor  need  you  put 
in  the  perfumed  Plumbs,  if  you  diflike  them  3  and  for  Variety, 
when  you  make  them  of  Mackeroons,  put  in  as  much  Tin^ure  of 
Saffron  as  will  give  them  a  high  Colour,  but  no  Currants.  This 
we  call  Saffron  Cheefecakes  3  the  other  without  Currants,  Almond 
Cheefecakes  3  with  Currants,  fine  Cheefecakes  3  with  Mackeroons, 
Mackeroon  Cheeiecakes. 

To  make  Lemon  Cheefecakes. 

np  AKE  the  Peel  cf  two  large  Lemons,  boil  it  very  tender,  then 
T  pound  it  well  in  a  Mortar,  with  a  Quarter  of  a  Pound  or  more 
of  Loaf  Sugar,  the  Yolks  of  fix  Eggs,  and  Half  a  Eound  of  frein 
Butter  3  pound  and  mix  all  well  together,  lay  a  I  ufr-palte  m 
your  Patty-pans,  fill  them  Half  full,  and  bake  therm  Orange 
Cheefecakes  are  done  the  lame  Way,  only  you  boil  the  Peel  in 
two  or  three  Waters,  to  take  out  the  Bitterneis. 

/]  fecond  Sort  of  Lemon  Cheefecakes. 

TAKE  two  large  Lemons,  grate  off  the  Peel  of  both,  and 
Iqueeze  out  the  Juice  of  one,  and  add  to  it  Half  a  Pound  01 
double-refined  Sugar,  twelve  Yolks  of  Eggs,  eight  Whites  well 
beaten  then  melt  Half  a  Pound  of  Butter,  m  four  or  five  Spoonfuls 
of  Cream,  them  ftir  it  all  together,  and  let  it  over  the  Fire 
Birring  it  till  it  begins  to  be  pretty  thick  3  then  ta*e  it  oft,  and 
when  it  is  cold,  fill  your  Patty-pans  little  more  than  Halt  lull. 
Put  a  Pafte  very  thin  at  the  Bottom  of  your  Patty -pans.  Elad  an 
Hour,  with  a  quick  Oven,  will  bake  them. 

To  make  Almond  Cheefecakes. 

TAKE  Half  a  Pound  o  {Jordan  Almonds,  and  lay  them  in  cold 
Water  all  Night  *  the  next  Morning  blanch  them  into  cold 
Water,  then  take  them  out,  and  dry  them  in  a  clean  Cloth,  Deat 
them  very  fine  in  a  little  Orange-flower  Water,  then  take  fixEggs, 
leave  out  four  Whites,  beat  them  and  Brain  them,  then  Hair  a 
Pound  of  White  Sugar,  with  a  little  beaten  Mace  3  beat  them 
well  together  in  a  Marble  Mortar,  take  ten  Ounces  of  good  fredi 
Butter,  melt  it,  a  little  grated  Lemon-peel,  and  put  them  in  the 
Mortar  with  the  other  Ingredients  3  mix  all  well  together,  and 
fill  your  Patty-pans. 

To 
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To  male  Fairy  Batter. 

TAKE  the  Yolks  of  two  hard  Eggs,  and  beat  them  in  a 
Marble  Mortar,  with  a  large  Spoonful  of  Orange-flower 
Water,  and  two  Tea  Spoonfuls  of  fine  Sugar  beat  to  Powder  ; 
beat  this  all  together  till  it  is  fine  PalTe,  then  mix  it  up  with 
about  as  much  frefh  Butter  out  of  the  Churn,  and  force  it  through 
a  fine  Strainer  full  of  little  Holes  into  a  Plate.  This  is  a  pretty 
Thing  to  let  off  a  Table  at  Supper. 

To  make  Almond  Cuftards. 

*TPAKE  a  Pint  of  Cream,  blanch  and  beat  a  Quarter  of  a  Pound 
of  Almonds  fine,  with  two  Spoonfuls  of  Role  Water.  Sweeten 
it  to  your  Palate.  Beat  up  the  Yolks  of  four  Eggs,  ftir  all  toge¬ 
ther  one  Way  over  the  Fire  till  it  is  thick,  then  pour  it  out  into 
Cups  $  or  you  may  bake  it  in  little  China  Cups. 

To  male  Baked  Cuftards. 

E  Pint  of  Cream  boil’d  with  Mace  and  Cinnamon  5  when 
^  cold,  take  four  Eggs,  two  Whites  left  out,  a  little  Rote  and 
Orange-flower  Water  and  Sack,  Nutmeg  and  Sugar  to  your  Palate  5 
mix  them  well  together,  and  bake  them  in  China  Cups. 

To  male  plain  Cuftards. 

TpAKE  a  Quart  of  new  Milk,  fweeren  it  to  your  Tafte,  grate  in 
a  little  Nutmeg,  beat  up  eight  Eggs,  leave  out  Half  the 
Whites,  beat  them  up  well,  flir  them  into  the  Milk,  and  bake  it 
in  China  Bafons,  or  put  them  in  a  deep  China  Difh  $  have  a  Kettle 
of  Water  boiling,  fet  the  Cup  in,  let  the  Water  come  above  Half 
Way,  but  don’t  let  it  boil  too  fall  for  fear  of  its  getting  into  the 
Cups.  You  may  add  a  little  Role  Water. 

To  male  Orange  Butter. 

*T\AKE  the  Yolks  of  ten  Eggs  beat  very  well,  Half  a  Pint  of 
°**  Rhenijbt  fix  Ounces  of  Sugar,  and  the  Juice  of  three  fweet 
Oranges  5  let  them  over  a  gentle  Fire,  ftirring  thorn  oneWay  till 
it  is  thick.  When  you  take  it  off,  ftir  in  a  Piece  of  Butter  as  big 
as  a  large  Walnut. 

To 
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To  make  Steeple  Cream. 

*~PAKE  five  Ounces  of  Hartfhorn,  and  two  Ounces  of  Ivory, 
**-  and  put  them  into  a  Stone  Bottle,  fill  it  up  with  fair  Water 
to  the  Neck,  put  in  a  fmall  Quantity  of  Gum  Arabick,  and 
Gum  Dragon  j  then  tie  up  the  Bottle  very  dole,  and  fet  it  into 
a  Pot  of  Water,  with  Hay  at  the  Bottom.  Let  it  Band  fix 
Hours,  then  take  it  out,  and  let  it  ftand  an  Hour  before  you  open 
it,  left  it  fly  in  your  Face  $  then'dfrain  it,  and  it  will  be  a 
ftrong  Jelly,  then  take  a  Pound  of  blanched  Almonds,  beat  them 
very  fine,  mix  it  with  a  Pint  of  thick  Cream,  and  let  it  ftand  a 
little  ;  then  ftrain  it  out,  and  mix  it  with  a  Pound  of  Jelly,  fet  it 
over  the  Fire  till  it  is  fcalding  hot,  lweeten  it  to  your  Tafte 
with  double-refined  Sugar,  then  take  it  off,  put  in  a  little  Amber, 
and  pour  it  into  fmall  high  Gallipots,  like  a  Sugar-Loaf  at 
Top  $  when  it  is  cold,  turn  them  out,  and  lay  cold  Whipt  Cream 
about  them  in  Heaps.  Be  fure  it  does  not  boil  when  the  Cream 
is  in. 


Lemon  Cream. 

,T'AKE  five  large  Lemons,  pare  them  as  thin  as  poflible,  fteep 
them  all  Night  in  twenty  Spoonfuls  of  Spring- water,  with 
the  Juice  of  the  Lemons,  then  ftrain  it  through  a  Jelly  Bag  into  a 
Silver  Sauce- pan,  if  you  have  one,  the  Whites  of  fix  Eggs  beat 
well,  ten  Ounces  of  double-refined  Sugar,  let  it  over  a  very  flow 
Charcoal  Fire,  fhr  it  all  the  Time  one  Way,  skim  it,  and  when 
it  is  as  hot  as  you  can  bear  your  Fingers  in,  pour  it  into 
Glades. 

A  fecond  Lemon  Cream. 

TAKE  the  Juice  of  four  large  Lemons,  Half  a  Pint  of 
Water,  a  Pound  of  double- refined  Sugar  beaten  fine,  the 
Whites  of  feven  Eggs,  and  the  Yolk  of  one  beaten  very  well  5 
mix  all  together,  ftrain  it,  and  let  it  on  a  gentle  Fire,  ftirring 
it  all  the  while,  and  icum  it  clean,  put  into  it  the  Peel 
of  one  Lemon,  when  it  is  very  hot,  but  don’t  boil,  take  out  the 
Lemon-peel,  and  pour  it  into  China  Di/hes.  You  muft  ob- 
lerve  to  keep  it  ftirring  one  Way  all  the  Time  it  is  over  the 
Fire. 


Jelly 
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Jelly  of  Cream. 

TAKE  four  Ounces  of  Hartfhorn,  put  it  on  in  three  Pints  of 
Water,  let  it  boil  till  it  is  a  ft  iff  Jelly,  which  you  will  know 
by  taking  a  little  in  a  Spoon  to  cool  ,  then  (train  it  off,  and  add 
to  it  Half  a  Pint  of  Cream,  two  Spoonfuls  of  Rofe  Water,  two 
Spoonfuls  of  Sack,  and  fweeten  it  to  your  i  afte  j  then  give  it  a 
gentle  Soil,  but  keep  ftirring  it  all  the  Time,  or  it  will  curdle  ; 
then  take  it  off,  and  flir  it  till  it  is  cold  5  then  put  it  into  broad 
bottom  Cups,  let  them  Hand  all  Night,  and  turn  them  out  into 
a  Difh  $  take  Half  a  Pint  of  Cream,  two  Spoonfuls  of  Role  Water, 
and  as  much  Sack.  Sweeten  it  to  your  Palate,  and  pour  over  them. 

To  make  Orange  Cream. 

TAKE  a  Pint  of  Juice  of  Seville  Oranges,  and  put  to  it  the 
Yolks  of  fix  Eggs,  the  Whites  of  but  foyr,  beat  the  Eggs 
very  well,  and  ftrain  them  and  the  Juice  together  $  add  to  it  a 
Pound  of  double-refined  Sugar,  beaten  and  lilted  j  let  all  thole 
together  on  a  loft  Fire,  and  put  the  Peel  of  Half  an  Orange  to  it, 
keep  it  ftirring  all  the  while  one  Way.  When  it  is  almoft  ready 
to  boil,  take  out  the  Orange-peel,  and  pour  out  the  Cream  into 
GlaUes,  or  China  Difhes. 

To  make  Goofeberry  Cream. 

TAKE  two  Quarts  of  Goofeberries,  put  to  them  as  much 
Water  as  will  cover  them,  fcald  them,  and  then  run  them 
through  a  Sieve  with  a  Spoon :  To  a  Quart  of  the  Pulp,  you 
muff  have  fix  Eggs  well  beaten  5  and  when  the  Pulp  is  hot,  put 
in  an  Ounce  of  frefh  Butter,  fweeten  it  to  your  Tafte,  put  in  your 
Eggs,  and  ftir  them  over  a  gentle  Fire  till  they  grow  thick,  then 
let  it  by  3  and  when  it  is  almoft  cold,  put  into  it  two  Spoonfuls 
of  Juice  of  Spinach,  and  a  Spoonful  of  Orange-flower  Water,  or 
Sack  ;  flir  it  well  together,  and  put  it  into  your  Bafon.  When 
it  is  cold,  ferve  it  to  the  Table. 

To  make  Barley  Cream. 

TAKE  a  fmall  Quantity  of  Pearl-Barley,  boil  it  in1  Milk 
and  Water  till  it  is  tender,  then  (train  the  Liquor  from 
it,  put  your  Barley  intg  a  Quart  of  Cream,  and  let  it  boil  a 
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little,  then  take  the  Whites  of  five  Eggs  and  the  Yolk  of  one* 
beaten  with  a  Spoonful  of  fine  Flour,  and  two  Spoonfuls  of  Orange- 
flower  Water  5  then  take  the  Cream  off  the  Fire,  and  mix  in  the 
Eggs  by  Degrees,  and  let  it  over  the  Fire  again  to  thicken. 
Sweeten  it  to  your  Tafte,  pour  it  into  Bafons,  and  when  it  is  cold 
lerve  it  up. 

To  male  Blanch’d  Cream. 

QPAKE  a  Quart  of  the  thickeffc  fweet  Cream  you  can  get,  feafon 
it  with  fine  Sugar  and  Orange* flower  Water,  and  boil  it $  then 
beat  the  Whites  of  twenty  Eggs  with  a  little  cold  Cream,  take  out 
the  Treddles,  which  you  mult  do  by  {training  it  after  it  is  beat, 
and  when  the  Cream  is  on  the  Fire  and  boils,  pour  in  your  Eggs, 
ftirring  it  all  the  Time  oneWay  till  it  comes  to  a  thick  Curd,  then 
take  it  up  and  pafs  through  a  Hair-fieve,  then  beat  it  very  well 
with  a  Spoon  till  cold,  and  put  it  into  Difhes  for  Ufe. 

To  male  Almond  Cream. 

^AKE  a  Quart  of  Cream,  boil  it  with  Half  a  Nutmeg  grated,  a 
*  Biade  or  two  of  Mace,  a  Bit  of  Lemon-peel,  and  fweeten  it  to 
your  Tafte  5  then  blanch  a  Quarter  of  a  Pound  of  Almonds,  beat 
them  very  fine,  with  a  Spoonful  of  Rofe  or  Orange- flower  Water, 
take  the  Whites  of  nine  Eggs  well  beat,  and  ftrain  them  to  your 
Almonds,  beat  them  together,  rub  them  very  well  through  a  coarfe 
Hair-fieve 3  mix  all  together  with  your  Cream,  let  it  on  theFire, 
ftir  it  all  one  Way  all  the  Time  till  it  boils,  pour  it  into  your 
Cups  or  Difhes,  and  when  it  is  cold  ferve  it  up. 

To  male  a  fine  Cream. 

TAKE  a  Pint  of  Cream,  fweeten  it  to  your  Palate,  grate  a 
little  Nutmeg,  put  in  a  Spoonful  of  Orange-flower  Water  and 
Rofe  Water,  and  two  Spoonfuls  of  Sack,  beat  up  four  Eggs,  but 
two  Whites  3  ftir  all  together  one  Way  over  the  Fire  till  it  is 
thick,  have  Cups  ready,  and  pour  it  in. 


To  male  Ratafia  Cream. 

^T'AKE  fix  large  Laurel-leaves,  boil  them  in  a  Quart  of  thick 
Cream,  when  it  is  boiled  throw  away  the  Leaves,  beat  the 
Yolks  of  five  Eggs  with  a  little  cold  Cream,  and  Sugar  to  your 
Tafte,  then  thicken  the  Cream  with  your  Eggs,  let  it  over  the 
Fire  again,  but  don’t  let  it  boil,  keep  it  ftirring  all  the  while  one 
Way  and  pour  ft  into  China  Difhes  5  when  it  is  cold  it  is  fit  for  Ufe. 

O  9  To 
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To  make  Whipt  Cream. 

TAKE  a  Quart  of  thick  Cream,  and  the  Whites  of  eight  Eggs 
beat  well,  with  Half  a  Pint  of  Sack  5  mix  it  together,  and 
fweeten  it  to  your  Tafte  wi|h  double-refined  Sugar.  You  may 
perfume  it,  if  you  pleale,  with  a  little  Musk  or  Amber-greafe  tied 
in  a  Rag,  and  fteeped  a  little  in  the  Cream,  whip  it  up  with  a 
Whisk,  and  feme  Lemon-peel  tied  in  the  Middle  of  the  Whisk  $ 
take  the  Froth  with  a  Spoon,  and  lay  it  in  your  Glaffes  or  Batons. 
This  does  well  over  a  fine  Tart. 

To  make  Whipt  Syllabubs, 

TAKE  a  Quart  of  thick  Cream,  and  Half  a  Pint  of  Sack,  the 
Juice  of  two  Seville  Oranges  or  Lemons,  grate  in  the  Peel  of 
two  Lemons,  Half  a  Pound  of  double-refined  Sugar,  pour  it  into 
a  broad  earthen  Pan,  and  whisk  it  well  5  but  firft  fweeten  iome 
Red  Wine  or  Sack,  and  fill  your  Glaffes  as  full  as  you  chute  }  then 
as  the  Froth  rites  take  it  off  with  a  Spoon,  and  lay  it  carefully 
into  your  Glaffes  till  they  are  as  full  as  they  will  hold.  Don  t 
make  thete  long  before  you  ute  them.  Many  uie  Cyder  fweetened, 
or  any  Wine  you  pleate,  or  Lemon,  or  Orange  Whey  made  tnus: 
Squeeze  the  Juice  of  a  Lemon  or  Orange  into  a  Quarter  of  a  Pint 
of  Milk,  when  the  Curd  is  hard,  pour  the  Whey  clear  off,  and^ 
fweeten  it  to  your  Palate.  You  may  colour  iome  with  Juice  of 
Spinach,  iome  with  Saffron,  and  iome  with  Cochineal,  juft  as  you 
Fancy. 

To  make  everlafiwg  Syllabubs. 

*~pAKE  five  Half  Pints  of  thick  Cream,  Half  a  Pint  of  Rhenijh , 
Half  a  Pint  of  Sack  and  the  Juice  of  two  large  Seville  Oranges  $ 
grate  in  juft  the  yellow  Rhind  of  three  Lemons,  and  a  Pound  of 
double-refined  Sugar  well  beat  and  fifted  j  mix  all  together  with 
a  Spoonful  of  Orange-flower  Water,  beat  it  well  together  with  a 
Whisk  Half  an  Hour,  then,  with  a  Spoon  fill  your  Glaffes.  Thefe 
will  keep  above  a  Week,  and  is  better  made  the  Day  before.  The 
beft  W'ay  to  whip  Syllabub  is,  have  a  fine  large  Chocolate  Mill, 
which  you  muft  keep  on  Purpofe,  and  a  large  deep  Bowl  to  mill 
them  in.  It  is  both  quicker  done,  and  the  Froth  ftronger.  i  be 
Thin  that  is  left  at  the  Bottom,  have  ready  iome  Calf’s  Foot  Jelly 
boiled  and  clarified,  there  muft  be  nothing  but  the  Calf’s  Foot 
boiled  to  a  hard  Jelly  j  when  cold,  take  off  the  Fat,  clear  it  with 
the  Whites  of  Eggs,  run  it  through  a  Flannel  Bag,  and  mix  it 
with  the  Clear,  which  you  iaved  of  the  Syllabubs.  Sweeten  it  to 
your  Palate,  and  give  it  a  Boil  5  then  pour  it  into  Batons,  or  what 
you  pleale.  When  cold,  turn  it  out,  and  it  is  a  fine  Flummery. 

To 
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To  make  a  Trifle. 

pOYER  the  Bottom  of  yourDifh  or  Bowl  with  Naples  Bifcuits, 
^  broke  in  Pieces,  Mackeroons  broke  in  Halves,  and  Ratafia 
Cakes.  Juft  wet  them  all  through  with  Sack,  then  make  a  good 
boiled  Cuftard  not  too  thick,  and  when  cold  pour  over  it,  then 
put  a  Syllabub  over  that.  You  may  garfiilh  it  with  Ratafia 
Cakes,  Current  Jelly  and  Flowers. 


To  male  Hartfhorn  Jelly. 

T)  01 L  Half  a  Pound  of  Hartlhorn  in  three  Quarts  of  Water  over 
^  a  gentle  Fire,  till  it  becomes  a  Jelly.  If  you  take  out  a  little 
to  cool,  and  it  hangs  on  the  Spoon,  it  is  enough.  Strain  it  while 
it  is  hot,  put  it  in  a  well-tined  Sauce-pan,  put  to  it  a  Pint  of 
P<.henijb  Wine,  and  a  Quarter  of  a  Pound  of  Loaf  Sugar  5  beat  the 
VVhires  of  four  Eggs  or  more  to  a  Froth,  ftir  it  all  together  that 
the  Whites  mix  well  with  the  Jelly,  and  pour  it  in,  as  if  you  were 
cooling  it.  Let  it  boil  for  two  or  three  Minutes,  then  put  in  the 
Juice  of  three  or  four  Lemons  $  let  it  boil  a  Minute  or  two  longer. 
When  it  is  finely  curdled,  and  of  a  pure  white  Colour,  have  ready 
a  Swanskin  Jelly  Bag  over  a  China  Baffin,  pour  in  your  Jelly,  and 
pour  back  again  till  it  is  as  clear  as  Rock- water  $  then  let  a  very 
clean  China  Baffin  under,  have  your  Giaffes  as  clean  as  poftible, 
and  with  a  clean  Spoon  fill  your  Giaffes.  Have  ready  fome  thin 
Rhind  of  the  Lemons,  and  when  you  have  filled  Half  your  Giaffes 
throw  your  Peel  into  the  Bafon;  and  when  the  Jelly  is  all  run  out 
of  the  Bag,  with  a  clean  Spoon  fill  the  reft  of  the  Giaffes,  and 
they  will  look  of  a  fine  Amber  Colour.  Now  in  putting  in  the 
Ingredients  there  is  no  certain  Rule.  You  mult  put  .Lemdn  and 
Sugar  to  your  Palate.  Moft  People  love  them  iweet  j  and  in¬ 
deed  they  are  good  for  nothing,  unlefs  they  are. 


To  make  Ribband  Jelly. 

QpAKE  out  the  great  Bones  of  four  Calves  Feet,  put  the  Feet 
into  a  Pot  with  ten  Quarts  of  Water,  three  Ounces  of  Hartfhorn, 
three  Ounces  of  Ifinglais,  a  Nutmeg  quartered,  and  four  Blades 
of  Mace  }  then  boil  this  till  it  comes  to  two  Quarts,  ftrain  it 
through  a  Flannel  Bag,  let  it  ftand  twenty-four  Hours,  then  lcrape 
off  all  the  Fat  from  the  Top  very  clean,  then  flice  it,  put  to  it 
the  Whites  of  fix  Eggs  beaten  to  a  Froth,  boil  it  a  little,  and 
ftrain  it  again  through  a  Flannel  Bag,  then  run  the  Jelly  into  little 
high  Giaffes,  run  every  Colour  as  tliick  as  your  Finger,  one  Co¬ 
lour  mull  be  thorough  cold  before  you  put  another  on,  and  that 
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you  put  on  muft  not  be  but  Blood-warm,  for  fear  it  mix  together. 
You  mu  ft  colour  Red  with  Cochineal^  Green  with  Spinach,  Yel¬ 
low  with  Saffron,  Blue  with  Syrup  of  Violets,  White  with  thick 
Cream,  and  fometimes  the  Jelly  by  itfelf.  Yrou  may  add  Orange- 
Bower  Wai^*  or  Wine  and  Sugar,  and  Lemon  if  you  pleale,  but 
this  is  all  Fancy. 


B 


To  make  Calves  Feet  Jelly. 

OIL  two  Calves  Feet  in  a  Gallon  of  Water  till  it  comes  to  a 
Quart,  then  ftrain  it,  let  it  ftand  till  cold,  skim  off  all  the  Fat 
clean,  and  take  the  Jelly  up  clean.  If  there  is  any  Settling  in  the 
Bottom,  leave  it  5  put  the  Jelly  into  a  Sauce-pan,  with  a  Pint  of 
Mountain  Wine,  Half  a  Pound  of  Loaf  Sugar,  the  Juice  of  four 
large  Lemons,  ‘beat  up  fix  or  eight  Whites  of  Eggs  with  a  Wisk, 
then  put  them  into  the  Sauce  pan,  and  ftir  all  together  well  till  it 
boils.  Let  it  boil  a  few  Minutes.  Have  ready  a  large  Flannel 
Bag,  pour  it  in,  it  will  run  through  quick,  pour  it  in  again  till  it 
runs  clear,  then  have  ready  a  large  China  Bafbn,  with  the  Lemon- 
peels  cut  as  thin  as  poflible,  let  the  Jelly  run  into  that  Bafon,  and 
the  Peels  both  give  it  a  fine  Amber  Colour,  and  alfo  a  Flour  ;  with 
a  clean  Silver  Spoon  dll  your  GlafTes. 

lo  make  Currant  Jelly. 

OTRIP  the  Currants  from  the  Stalks,  put  them  in  a  Stone  Jar, 
^  flop  it  clofe,  let  it  in  a  Kettle  of  boiling  Water" Half-way  the 
Jar,  let  it  boil  Half  an  Hour,  take  it  out  and  ftrain  the  Juice  thro* 
a  coarfe  Hair-fieve.  To  a  Pint  of  Juice  put  a  Pound  of  Sugar,  let 
it  over  a  fine  clear  quick  Fire  in  your  Prefer ving- pan  or  a  Bell-metal 
Skillet  5  keep  ftirring  it  all  the  Time  till  the  Sugar  is  melted, 
then  skim  the  Scum  oft  as  fall  as  it  riles.  When  your  Jelly  is  very 
dear  and  fine,  pour  it  into  Gallipots  \  when  cold,  cut  white  Paper 
juft  the  Bigneis  of  the  Top  of  the  Pot  and  lay  on  the  Jelly,  dip 
thofe  Papers  in  Brandy,  then  cover  the  Top  clofe  with  white  Pa¬ 
per,  and  prick  it  full  of  Holes  5  fet  it  in  a  dry  Place,  put  for m 
into  Glades,  and  paper  them. 


■  To  make  Rasberry  Giam. 

*TH AKE  a  Pint  of  this  Currant  Jelly,  and  a  Quart  of  Rasberries* 
X  bruife  them  well  together,  fet  them  over  a  flow  Fire,  keeping 
them  ftirring  all  the  Time  till  it  boils.  Let  it  boil  five  or  fix 
Minutes,  pour  it  into  your  Gallipots,  paper  as  you  do  the  Currant 
Jelly,  and  keep  it  for  Uie.  d  hey  will  keep  fo  two  or  three 
;  ears,  and  have  the  fuli  Flavour  of  the  Rasberry. 
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7 o  male  Haitihorn  Flummery, 

T> OI L  Half  a  Pound  of  the  Shavings  of  Hartfhorn  in  three  Pints 
iJ  Gf  Water  till  it  comes  to  a  Pint,  then  Brain  it  through  a  Sieve 
into  a  Baton,  and  let  it  by  to  cool;  then  tet  it  over  the  Fire,  let  it 
juft  melt,  and  put  to  it  Half  a  Pint  of  thick  Cream,  fcalded  and 
grown  cold  again,  a  Quarter  of  a  Pint  of  White  Wine,  and  two 
Spoonfuls  of  Orange-flowerWater  5  fweeten  it  with  Sugar,  and  beat 
it  for  an  Hour  and  a  Half  or  it  will  not  mix  well,  nor  look  well  5 
dip  your  Cups  in  Water,  before  you  put  in  your  Flummery,  orelfe 
it  will  not  turn  out  well.  It  is  bell  when  it  {lands  a  Day  or  two 
before  you  turn  it  out.  When  you  lerve  it  up,  turn  it  out  of  the 
Cups,  and  {lick  blanched  Almonds  cut  in  long  narrow  Bits  on  the 
Top.  You  may  eat  them  either  with  Wine  or  Cream,  ,  , 

*»  J 

A  fecond  Way  to  male  Hartfhorn  Flummery. 

TAKE  three  Ounces  of  Hartfhorn,  and  put  it  to  two  Quarts  of 
Spring-w’ater,  let  it  fimmer  over  the  Fire  fix  or  feven  Hours, 
till  Half  the  Water  is  confumed,  or  elfe  put  it  in  a  Jug,  and  let  it 
in  the  Oven  with  Houfhold  Bread,  then  Brain  it  through  a  Sieve*, 
and  beat  Half  a  Pound  of  Almonds  very  fine,  with  lorne  Orange- 
flower  Water  in  the  beating 5  when  they  are  beat,  mix  a  little  of 
your  Jelly  with  it  and  fome  fine  Sugar,  Brain  it  out  and  mix  it 
with  your  other  Jelly,  ftir  it  together  till  it  is  little  more  than 
Blood-warm,  then  pour  it  into  Half-pint  Bafons  or  Difhes  for  the 
Purpofe,  and  fill  them  but  Half  full.  When  you  ufe  them,  turn 
them  out  of  the  Difh  as  you  do  Flummery.  If  it  does  not  come 
out  clean,  let  your  Bafon  a  Minute  or  two  in  warm  Water.  You 
may  Bick  Almonds  in  it  or  not,  juB  as  you  pleafe.  Eat  it  with 
Wine  and  Sugar,  or  make  your  Jelly  this  Way  :  Put  Bx  Ounces 
of  Hartfhorn  in  a  glazed  Jug  with  a  long  Neck,  and  put  to  it  three 
Pints  of  loft  Water,  cover  the  Top  of  the  Jug  dole,  and  put  a 
Weight  on  it  to  keep  it  Beady  5  let  it  in  a  Pot  or  Kettle  of  Water 
twenty-four  Hours,  let  it  not  boil,  but  be  fcalding  hot,  then  Brain 
it  our,  and  make  your  Jelly. 

To  male  Oatmeal  Flummery. 

/'tj.ET  fome  Oatmeal,  put  it  into  a  Broad  deep  Pan,  thep  cover 
it  with  Water,  ftir  it  together  and  let  it  Band  twelve  Flours, 
then  pour  off  that  Water  clear,  and  put  on  a  good  deal  of  frefh 
Water,  fhift  it  again  in  twelve  Hours,  and  lo  in  twelve  more  5  then 
pour  oft  the  Water  dear3  and  Brain  the  Oatmeal  through  a  coarle 

Hair- 
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Hair-fieve,  and  pour  it  into  a  Sauce-pan,  keeping  it  ftirring  all 
theT  ime  with  a  Stick  till  it  boils  and  is  very  thick,  then  pour  it 
into  Difhes  5  when  cold  turn  it  into  Plates,  and  eat  it  with  what 
you  pleale,  either  Wine  and  Sugar,  or  Beer  and  Sugar,  or  Milk. 
It  eats  very  pretty  with  Cyder  and  Sugar.* 

You  mull  obferve  to  put  a  great  deal  of  Water  to  the  Oatmeal, 
and  when  you  pour  off  the  lail  Water,  pour  on  juft  enough  frefh 
as  to  ftrain  the  Oatmeal  well.  Some  let  it  ftand  forty- eightHo-urs, 
fome  three  Days,  fhifting  the  Water  every  twelve  Honrs  •  but  that 
is  as  you  love  it  for  Sweetnefs  orTartnefs.  Grotes  once  cut  does 
better  than  Oatmeal.  Mind  to  ftir  it  together  when  you  put  in 
frefh  Water. 


To  make  a  fine  Syllabub  from  the  Cow. 

ATT  AXE  your  Syllabub  of  either  Cyder  or  Wine,  fweeten  it 
pretty  Iweet,  and  grate  Nutmeg  in,  then  milk  the  Milk  into 
the  Liquor  $  when  this  is  done,  pour  over  the  Top  Half  a  Pint  or 
Pint  of  Cream,  according  to  the  Quantity  of  Syllabub  you  make. 

You  may  make  this  Syllabub  at  Home,  only  have  new  Milk  5 
make  it  as  hot  as  Milk  from  the  Cow,  and  out  of  a  Tea-pot,  or 
any  fuch  T hing,  pour  it  in  holding  your  Hand  very  high. 


To  make  a  Hedge  -  Hog, 

HP  A  K  E  two  Pounds  of  blanched  Almonds,  beat  them  well  in  a 
Mortar,  with  a  little  Canary  and  Orange-flower  Water,  to 
keep  them  from  oiling.  Make  them  into  ftiff  Pafte,  then  beat  in 
the  Yolks  of  twelve  Eggs,  leave  out  five  of  rhe  Whites,  put  to  it 
a  Pint  of  Cream,  fweeten ’d  with  Sugar,  put  in  Half  a  Pound  of 
fweet  Butter  melted,  let  it  on  a  Furnace  or  flow  Fire,  and  keep  it 
conftantly  ftirring,  till  it  is  ftiff  enough  to  be  made  in  the  Form  of 
a  Hedge- Hog  5  then  ftick  it  full  of  blanched  Almonds,  flit  and 
ftuck  up  like  the  Briftles  of  a  Hedge-Hog,  then  put  it  into  aDilli, 
take  a  Pint  of  Cream  and  the  It  oiks  of  four  Eggs  beat  up,  lweeten ’d 
with  Sugar  to  your  Palate.  Stir  them  together  over  a  flow  Fire 
till  it  is  quite  hot,  then  pour  it  round  the  Hedge-Hog  in  a  Difh, 
and  let  it  ftand  till  it  is  cold,  and  ferve  it  up.  Or  a  rich  Calf’s 
Foot  Jelly  made  clear  and  good,  and  pour  into  the  Difh  round 
the  Hedge-Hog  •  and  when  it  is  cold,  it  looks  pretty,  and  makes 

a  pretty  Difh  3  or  it  looks  pretty  in  the  Middle  of  a  Table  for 
Supper. 
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To  make  French  Flummery. 

XTOU  mu  ft  take  a  Quart  of  Cream  and  Half  an  Ounce  of  Ifin- 
•*-  glafs,  beat  it  fine,  and  ftir  it  into  the  Cream.  Let  it  boil  foftly 
over  a  flow  Fire  a  Quarter  of  an  Hour,  keep  it  ftirring  all  the 
Time  $  then  take  it  off  the  Fire,  fweeten  it  to  your  Palate,  and  put 
in  a  Spoonful  of  Rofe  Water  and  a  Spoonful  of  Orange-flower 
Water,  ftrain  it  and  pour  it  into  a  Glafs  or  Bafon,  or  juft  what 
you  pleafe,  and  when  it  is  cold,  turn  it  out.  It  makes  a  fine  Side- 
difh.  You  may  eat  it  with  Cream,  Wine,  or  what  you  pleafe.  Lay 
round  it  baked  Pears.  It  both  looks  very  pretty,  and  eats  fine. 


A  Buttered  Tort. 


AKE  eight  or  ten  large  Codlings  and  feald  them,  when  cold 
skin  them,  take  the  Pulp  and  beat  it  as  fine  as  you  can  with  a 
SilverSpoon,  then  mix  in  theYTlks  of  fix  Eggs,  and  the  Whites  of 
four  beat  all  well  together,  a  Seville  Orange,  fqueeze  in  the  Juice, 
and  fhred  the  Rhind  as  fine  as  polfible,  with  fome  grated  Nutmeg 
and  Sugar  to  your  Tafte  j  melt  fome  fine  frefh  Butter,  and  beat  up 
with  it  according  as  it  wants,  till  it  is  all  like  a  fine  thick  Cream, 
then  make  a  fine  Puff-pafte,  have  a  large  Tin  Patty  that  will  juft; 
hold  it,  cover  the  Patty  with  the  Pafte,  and  pour  in  the  Ingredients. 
Don’t  put  any  Cover  on,  bake  it  a  Quarter  of.  an  Hour,  then  flip 
it  out  of  the  Patty  on  a  Difh,  and  throw  fine  Sugar  well  beat  all 
over  it.  It  is  a  very  pretty  Side-difh  for  a  Second  Courfe.  You 
may  make  this  of  any  large  Apple  you  pleafe. 


Moon-fliine. 


TpIRST  have  a  Piece  of  Tin,  made  in  the  Shape  of  a  Half-moon, 
-  as  deep  as  a  Half- pint  Bafon,  and  one  in  the  Shape  of  a  large 
Star,  and  two  or  three  lefler  Ones.  Boil  two  Calves  Feet  in  a 
Gallon  of  Water  till  it  comes  to  a  Quart,  then  ftrain  it  off,  and 
when  cold  skim  off  all  the  Fat,  take  Half  the  Jelly,  and  lweeten  it 
with  Sugar  to  your  Palate,  beat  up  the  W  hires  of  four  Eggs,  ftir  all 
together  over  a  flow  Fire  till  it  boils,  then  run  it  through  a 
Flannel  Bag  till  clear,  put  it  in  a  clean  Sauce- pan,  and  take  an 
Ounce  of  iweet  Almonds  blanched  and  beat  very  fine  in  a  Marble 
Mortar,  with  two  Spoonfuls  of  Role  Water  and  two  of  Orange- 
flower  Water  5  then  ftrain  it  through  a  coarfe  Cloth,  mix  it  with 
the  Jelly,  ftir  in  four  large  Spoonfuls  of  r hick  Cream,  ltir  it  all 
together  till  it  boils,  then  have  ready  the  Difh  you  intend  it  for, 
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lay  the  Tin  in  the  Shape  of  a  Half-Moon  in  the  Middle,  and  the 
Stars  round  it  3  lay  little  Weights  on  the  Tin  to  keep  them  in  the 
Places  you  would  have  them  lye,  then  pour  in  the  above  'Blanc 
Manger  into  the  Difh,  and  when  it  is  quite  cold  take  out  the  Tin 
Things,  and  mix  the  other  Half  of  the  Jelly  with  Half  a  Pint  of 
good  White  Wine  and  the  Juice  of  two  or  three  Lemons,  with 
Loaf  Sugar  enough  to  make  it  lweet,  and  the  Whites  of  eight 
Eggs  beat  fine  5  ftir  it  all  together  over  a  flow  Fire  till  it  boils, 
then  run  it  through  a  Flannel  Bag  till  it  is  quite  clear  in  a  China 
Baton,  and  very  carefully  fill  up  the  Places  where  you  took  the 
Tin  out  5  let  it  Hand  till  cold,  and  fend  it  to  Table. 

Note,  You  may  for  Change  fill  the  Difh  with  a  fine  thick 
Almond  Cuflard  3  and  when  it  is  cold,  fill  up  the  Half-Moon 
and  Stars  with  the  clear  Jelly. 

The  Floating  Ifland,  a  -pretty  Dijh  for  the  Middle 
of  a  Table  at  a  Second  Courje ,  or  for  Supper. 

VOU  may  take  a  Soop-di/h,  according  to  the  Size  and  Quantity 
you  would  make,  but  a  pretty  deep  Glafs  Difh  is  bell,  and 
fet  it  on  a  China  Difli :  Firft  take  a  Quart  of  the  thickeft  Cream 
you  can  get,  make  it  pretty  lweet  with  fine  Sugar,  pour  in  a  Gill 
of  Sack,  grate  the  yellow  Rhind  of  a  Lemon  in,  and  mill  the 
Cream  till  it  is  all  of  a  thick  Froth,  then  as  carefully  as  you  can 
pour  the  Thin  from  the  Froth  into  a  Difli  '  take  a  French  Roll,  or 
as  many  as  you  want,  cut  it  as  thin  as  you  can,  lay  a  Layer  of  that: 
as  light  as  pofiible  on  the  Cream,  then  a  Layer  of  Currant  Jelly, 
then  a  very  thin  Layer  of  Roll,  and  then  Hartihorn  Jelly,  then 
French  Roll,  and  over  that  whip  your  Froth  which  you  laved  off 
the  Cream  very  well  milled  up,  and  lay  at  Top  as  high  as  you  cap 
heap  it  3  and  as  for  the  Rim  of  the  Difh,  let  it  round  with  Fruit 
or  Sweet-meats,  according  to  your  Fancy.  This  looks  very  pretty 
in  a  Middle  of  a  Table  with  Candles  round  it,  and  you  may  make 
it  of  as  many  different  Colours  as  you  fancy,  and  according  to 
what  Jellies  and  Giams  or  Sweet-meats  you  have,  or  at  the  Bottom 
of  your  Difli  you  may  put  the  thickefl  Cream  you  can  get,  but 
that  is  as  you  fancy. 
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Of  Made  -  Wines,  Brewing ,  French  Bread*, 

Muffins ,  SCc. 

Ti?  Raifin  Wine. 

'TpAKE  two  Hundred  of  Railins,  Stalks  and  all,  and  put  theft! 

into  a  large  Hoglhead,  fill  it  up  with  Water,  let  themfteepa 
Fortnighr,  ltirring  them  every  Day  ;  then  pour  off  all  the  Liquor, 
and  dreis  the  Raifins.  Put  both  Liquors  together  in  a  nice  clear! 
Veflel  that  will  juft  hold  it,  for  it  mu  ft  be  full;  let  it  ftand  till  it 
has  done  Hilling,  or  making  the  leaft  Noife,  then  ftop  it  clofe, 
and  let  it  ftand  fix  Months.  Peg  it,  and  if  you  find  it  quite  clear9 
rack  it  off  into  another  Veffel ;  ftop  it  clofe,  and  let  it  ftand  three 
Months  longer,  then  Bottle  it,  and  when  you  ule  it,  rack  it  off 
into  a  Decanter. 

To  male  Elder  Wine. 

T>ICK  the  Elder-berries  when  full  ripe,  put  them  into  a  Stone  Jar; 

and  fet  them  in  the  Oven,  or  a  Kettle  of  boiling  Water  till  the 
Jar  is  hot  through  ;  then  take  them  out  and  ftrain  them  through 
a  coarle  Cloth,  wringing  the  Berries,  and  put  the  Juice  into  a  clean 
Kettle :  To  every  Quart  of  Juice  put  a  Pound  of  fine  Lisbon  Sugar, 
let  it  boil  and  skim  it  well.  When  it  is  clear  and  fine,  pour  it  into 
&  Jar  ;  when  Cold,  cover  it  clofe,  and  keep  it  till  you  make  Raifin 
Wine  :  Then  when  you  tun  your  Wine,  to  every  Gallon  df  Wiile 
put  Half  a  Pint  of  the  Elder  Syrup. 

To  make  Orange  Wine. 

*  pAKE  twelve  Pounds  of  the  beft  Powder  Sugar,  with  theWhites 
of  eight  or  ten  Eggs  well  beaten,  into  fix  Gallons  of  Spring- 
water,  and  boil  it  three  Quarters  of  an  Hour.  When  it  is  cold,  put 
into  it  fix  Spoonfuls  ofYeaft,  and  alfo  the  Juice  of  twelve  Lemons, 
which  being  pared  rauft  ftand  with  two  Pounds  of  white  Sugar  in 
a  Tankard,  and  in  the  Morning  skim  off  the  Top,  and  then  put  it 
into  the  Water  :  Then  add  the  Juice  and  Rinds  of  fifty  Oranges, 
but  not  the  white  Part  of  the  Rinds,  and  lb  let  it  work  all  toge¬ 
ther  two  Days  and  two  Nights;  then  add  two  Quarts  of  Bhenijh 
or  White  Wine,  and  put  it  into  your  Veffel. 

To  make  Orange  Wine  with  Ratlins, 

TAKE  thirty  Pounds  of  new  Malaga  Railins  picked  clean,  chop 
them  fmall,  you  muft  have  twenty  large  Seville  Oranges,  ten 
of  them  you  muft  pare  as  thin  as  for  preferving  ;  boil  about  eight 
Gallons  of  loft  Water  till  a  third  Parc  be  cdnlumed,  let  it  cool  a 
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little,  then  put  five  Gallons  of  it  hot  upon  your  Raifins  and  Orange* 
peel,  ft i r  it  well  together,  cover  it  up,  and  when  it  is  cold  let  it 
ftand  five  Days,  ftirring  it  up  once  or  twice  a  Day,  then  pals  it  thro’ 
a  Hair-fieve,  and  with  a  Spoon  prefs  it  as  dry  as  you  can,  put  it  up 
in  a  Runtlet  fit  for  it,  and  put  to  it  the  Rinds  of  the  other  ten 
Oranges,  cut  as  thin  as  the  firft;  then  make  a  Syrup  of  the  Juice 
of  the  twenty  Oranges,  with  a  Pound  of  white  Sugar.  It  mud:  be 
made  the  Day  before  you  tun  it  up,  ftir  it  well  together,  and  flop 
itclofej  Jet  it  Hand  two  Months  to  clear,  then  bottle  it  up.  It 
will  keep  three  Years,  and  is  the  better  for  keeping. 

To  make  Elder- flower  Wine,  very  like  Frontiniac. 

'T'AKE  fix  Gallons  of  Spring-water,  twelve  Pounds  of  whiteSu- 
gar,  fix  Pounds  of  Raifins  of  the  Sun  chopped.  Boil  thefe  to¬ 
gether  one  Hour,  then  take  the  Flowers  of  Elder,  when  they  are 
falling,  and  rub  them  off  to  the  Quantity  of  Half  a  Peck.  When  the 
.Liquor  is  cold,  put  them  in,  the  next  Day  put  in  the  Juice  of  three 
Demons,  and  four  Spoonfuls  of  good  Ale  Yeaft.  Let  it  ftand  covered 
up  two  Days,  then  ftrain  it  off,  and  put  it  in  a  Veffel  fit  for  it.  To 
every  Gallon  of  Wine  put  a  Quart  o i RJcenifo,  and  put  your  Bung 
lightly  on  a  Fortnight,  then  ftop  it  down  dnfe.  Let  if  ftand  fix 
Months  5  and  if  you  find  it  is  fine,  bottle  it  off. 

To  male  Goofc berry  Wine. 

/RATHER  your  Goofeberries  in  dry  Weather,  when  they  are 
Half  ripe,  pick  them,  and  bruife  a  Peck  in  a  Tub,  with  a 
wooden  Mallet-  then  take  a  Horfe-hair  Cloth,  and  prets  them  as 
much  as  poffible,  without  breaking  the  Seeds.  When  you  have 
preffed  out  all  the  Juice,  to  every  Gallon  of  Goofeberries,  put  three 
Pounds  of  fine  dry  Powder  Sugar,  ftir  it  together  till  the  Sugar  is 
all  diffolved,  then  put  it  in 'a  Veffel  or  Cask,  which  muftbequite 
full.  If  ten  or  twelve  Gallons,  let  it  ftand  a  Fortnight ;  if  a  twenty 
Gallon  Cask,  let  it  ftand  five  Weeks.  Set  it  in  a  cool  Place,  then 
draw  it  off  from  the  Lees,  clear  the  Veffel  of  the  Lees,  and  pour 
in  the  clear  Liquor  again.  If  it  be  a  ten  Gallon  Cask,  let  it  ftand 
three  Months  j  if  a  twenty  Gallon,  tour  or  five  Months,  then 
bottle  it  off. 

To  male  Currant  Wine. 

/LEATHER  your  Currants  of  a  fine  dry  Day,  when  the  Fruit 
^  is  hill  ripe,  ftrip  them,  put  them  in  a  large  Pan,  and  bruite 
them  with  a  wooden  Peftle  till  they  are  all  bruited.  Let  them 
ftand  in  a  Pan  or  Fub  twenty -four  Flours  to  foment  5  then  run 
it  through  a  Hair-fieve,  and  don’t  let  your  Hand  touch  your  Li¬ 
quor.  I  o  every  Gallon  of  this  Liquor,  put  two  Pounds  and  a 
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Half  of  white  Sugar,  ftir  it  well  together,  and  put  it  into  your 
VeiTel.  To  every  lix  Gallons,  put  in  a  Quart  of  Brandy,  and  let 
it  ft  and  fix  VV  eeks.  If  it  is  fine,  bottle  it  $  if  it  is  not,  draw  it  oft, 
as  clear  as  you  can,  into  another  YefTel,  or  large  Bottles  5  and  in 
a  Fortnight,  bottle  it  in  fmall  Bottles. 

■To  make  Cherry  Wine. 

DULL  your  Cherries  when  full  ripe,  pull  off  the  Stalks,  and 
Mreis  them  thro  a  Hair-fieve.  Fo  every  Gallon  of  Liquor  put 
two  Pounds  of  Lump  Sugar  beat  fine,  ftir  it  together  and  put  it  into 
a  /eft:;,  it  muff.be  full  3  when  it  has  done  working  and  makin<* 
any  Nolle,  flop  it  dole  for  three  Months,  and  bottle  it  off. 

To  make  Birch  Wine. 

T™  ^eal"on  .^or  Procuring  the  Liquor  from  the  Birch  Trees  is  in 
.  £  -beginning  o l  Match  ■,  while  the  Sap  is  rifing,  and  before 
the  Leaves  flioot  out j  for  when  the  Sap  is  come  forward,  and  the 
Leaves  appear,  the  Juice  by  being  long  digefted  in  the  Bark, 
grows  thick  and  colour’d,  which  before  was  thin  and  clear. 

T-  he  Method  of  procuring  the  Juice  is,  by  boring  Holes  in  the 
boay  of  the  free,  and  putting  in  Foftets,  which  are  commonly 
made  of  the  Branches  of  Elder,  the  Pith  being  taken  out.  You  may 
without  hurting  the  "Free,  if  large,  tap  it  in  feveral  Places,  four 
iu  nve  at  a  Time,  and  by  that  Means  lave  from  a  good  many 
JLees  feveral  Gallons  every  Day  3  if  you  have  not  enough  in  one 
-uay,  the  Bottles  in  which  it  drops  mu  ft  be  cork’d  clofe,  and 
roii ned  or  waxed  *  however  make  ule  of  it  as  foon  as  you  can. 

Fake  the  Sap  and  boil  it  as  long  as  any  Scum  riles,  skimming 
it  ail  the  Fime:  la  every  Gallon  of  Liquor  put  four  Pounds  of 
good  Sugar,  the  thin  Peel  of  a  Lemon,  boil  it  afterwards  Half  an 
Hour?  Humming  it  very  well,  pour  it  into  a  clean  Tub,  and  when 
it  is  ahnoft  cold,  let  it  to  work  with  Yeaft  fpread  on  aToaft,  let 
jt  irand  five  or  fix  Days,  ftirring  it  often  ;  then  take  fuch  a  Cask 
as  will  hold  the  Liquor,  fire  a  large  Match  dipt  in  Brimftone,  and 
throw  it  into  theCask,  flop  it  dole. till  the  Match  is  ext ingtii filed, 
tun  your  Wine,  lay  the  Bung  on  light  till  you  find  it  has  done 
(Working  3  ftop  jt  clole  and  keep  it  three  Months,  then  bottle  if  off. 

To  make  Quince  Wine. 

(j H  F  the  Quinces  when  dry  and  full  ripe;  take  twentv 
large  Quinces,  wipe  them  clean  with  a  coarle  Cloth,  and 
grate  them  with  a  large  Grate  or  Rafp  as  near  the  Core  as  you 
can,  but  none  of  the  Core.  3  boil  a  Gallon  of  Spring- water,  throw  in 
vour  Quinces,  JeMt  boil  loftiy  about  a  Quarter  of  an  Flour,  then 
Urain  them  well  into  an  earthen  Pan  on  two  Pounds  of  double- 
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fjfined  Sugary  pare  the  Peel  of  two  large  Lemons,  throw  in  and 
fqueeze  the  Juice  in  thro*  a  Sieve,  Bir  it  about  till  it  is  very  cool, 
then  toafl  a  little  Bit  of  Bread  very  thin  and  brown,  rub  a  little 
YeaH  on  it,  let  it  Hand  dole  cover’d  twenty-four  Hours,  then  take 
out  theToaH  and  Lemon,  put  it  up  in  aCaig,  keep  it  three  Months, 
and  then  bottle  if.  If  you  make  a  twenty  Gallon  Cask,  let  it  Hand 
fix  Months  before  you  bottle  it  $  when  you  Brain  your  Quinces, 
you  are  to  wring  them  hard  in  a  coarie  Cloth. 


Tq  make  Cowflip  or  Clary  Wine. 

Vp AKE  fix  Gallons  of  Water,  twelve  Pounds  of  Sugar,  the  Juice 
-1*  of  fix  Lemons,  the  Whites  of  four  Eggs  beat  very  well,  put  all 
together  in  a  Kettle,  let  it  boil  Half  an  Hour,  skim  it  very  well, 
take  a  Peck  of  Cowflips^  if  dry  ones,  Half  a  Peck;  put  them  into 
a  Tub  with  the  thin  Peeling  of  the  fix  Lemons,  then  pour  on  the 
boiling  Liquor,  and  ftir  them  about  $  when  almoH  cold,  put  in  a 
*  thin  ToaH  baked  dry  and  rubbed  with  YeaH.  Let  it  Hand  two  or 
three  Days  to  work.  If  you  put  in  before  you  tun  it  fix  Ounces  of 
Syrup  of  Citron  or  Lemons,  with  a  Quart  of  Rhenijh  Wine,  it  will 
be  a  great  Addition  $  the  third  Day  Brain  it  off,  and  iqueeze  the 
Cowllips  through  a  coarie  Cloth,  then  Brain  it  through  a  Flannel 
Bag  and  tun  it  up,  lay  the  Bung  loofe  for  two  or  three  Days  to 
fee  if  it  works,  and  if  it  don’t  bung  it  down  tight  5  let  it  Band 
three  Months.,  then  bottle  it. 


To  wake  Turnip  Wine. 

*T^AKE  a  good  many  Turnips,  pare  them,  Bice  them,  put  them  in 


a  Cyder-prefs,  and  prefs  out  all  the  Juice  very  well.'  To  every 
Gallon  of  Juice,  have  three  Pounds  of  Lump  Sugar,  have  a  Veffel 
ready,  juft  big  enough  to  hold  the  Juice,  put  your  Sugar  into  a 
Veffel  5  and  alfo  to  every  Gallon  of  Juice  Half  a  Pint  of  Brandy, 
Pour  in  the  Juice,  and  lay  fomething  over  the  Bung  for  a  Week, 
to  fee  if  it  works.  If  it  does,  you  muB  not  bung  it  down  till  it  has 
done  working  ;  then  Bop  it  clofe  for  three  Months,  and  draw  it  off 
into  another  Veffel.  When  it  is  fine,  bottle  it  off. 

To  wake  Rafpfcerry  Wine. 

TAKE  fome  fine  ripe  Rafpberries,  bruife  them  with  the  Back 
of  a  Spoon,  then  Brain  them  through  a  Flannel  Bag  into  a 
Stone  Jar.  To  each  Quart  of  Juice,  put  a  Pound  of  double-refined 
Sugar,  Bir  it  well  together,  and  cover  it  dole  j  let  it  Band  three 
Days,  then  pour  it  off  clear.  To  a  Quart  of  Juice,  put  two  Quarts 
of  White  Wine,  bottle  it  off,  it  will  be  fit  to  drink  in  a  Week. 
Brandy  made  thus  is  a  very  fine  Dram,  and  a  much  better  Way 
than  Beeping  the  Rafpbern.es. 


Rules 
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Rules  for  Brewing. 


C  ARE  mull  be  taken  in  the  firft  Place  to  have  the  Malt  clean* 
and  after  it  is  grinded,  it  ought  to  Hand  four  or  five  Days. 

For  ftrong  Ottober,  five  Quarters  of  Malt  to  three  Hogjfheads, 
and  twenty-four  Pounds  of  Hops.  This  will  afterwards  make  two 
Hog  (-heads  of  good  keeping  imall  Beer,  allowing  five  Pounds  of 
Hops  to  it. 

For  good  middling  Beer,  a  Quartern  of  Malt  makes  a  Hogf- 
head  of  Ale,  and  one  of  Imall  Beer  *  or  it  will  make  three  Hogf- 
heads  of  good  imall  Beer,  allowing  eight  Pounds  of  Hops.  This 
will  keep  all  the  Year;  or  it  will  make  twenty  Gallons  of  llrong 
Ale,  and  two  Hog/heaas  of  imall  Beer,  that  will  keep  all  the  Year. 

If  you  intend  your  Ale  to  keep  a  great  while,  allow  a  Pound  of 
Hops  to  every  Bufhel ;  if  to  keep  fix  Months,  five  Pounds  to  a 
Hogfhead  5  if  for  preient  drinking,  three  Pounds  to  a  Hogfhead, 
the  fofteft  and  cleared:  Water  you  can  get. 

Obierve  the  Day  before  to  have  all  your  VeiTeJs  very  clean,  and 
never  uie  your  Tubs  for  any  Ufe,  except  to  make  Wines. 

Let  your  Casks  be  very  clean  the  Day  before  with  boiling  Wa¬ 
ter  ;  and  if  your  Bung  is  big  enough,  fcrub  them  well  with  a  little 
Birch  Broom  or  Brufh  ;  but  if  they  be  very  bad,  take  out  the 
Heads,  and  let  them  be  fcrubbed  clean  with  a  Hand  Bruih  and 
Sand  and  Fuller’s  Earth.  Put  on  the  Head  again  and  fcald  them 
well,  throw  into  the  Barrel  a  Piece  of  unflacked  Lime,  and  flop 
the  Bung  clofe. 

The  firft:  Copper  of  Water,  whm  it  boils,  pour  into  your  Mafh- 
tub,  and  let  it  be  cool  enough  to  fee  your  Face  in  5  then  put  in 
your  Malt,  and  let  it  be  well  uvafhed,  have  a  Copper  of  Water 
boiling  in  the  mean  Time,  and  when  your  Malt  is  well  mafihed,  fill 
your  Mafhing-tub,  ftir  it  well  again,  and  cover  it  over  with  the 
Sacks.  Let  it  fland  three  Hours,  then  let  a  broad  /hallow  Tub 
under  the  Cock,  let  it  run  very  foftly,  and  if  it  is  thick  throw  it 
up  again  till  it  runs  fine,  then  throw  a  Handful  of  Hops  in  the 
under  Tub,  and  let  theMafh  run  into  it,  and  fill  you*  Tubs  till  all 
is  run  off.  Have  Water  boiling  in  the  Copper,  aiY  lay  as  much 
more  on  as  you  haveOccafion  for,  allowing  one  1  hire  for  boiling 
and  wafle.  Let  that  Band  anHour,  boiling  more  VS  ate  to  fill  the 
Ma/h-tub  for  Imall  Beer;  let  the  Fire  down  a  little,  uid  put  it 
into  Tubs ^ enough  to  fill  your  Mafh.  Let  the  lecond  Mah  be  run 
off,  and  fill  your  Copper  with  the  firft  Wort ;  put  in  Parted  your 
Hops,  and  make  it  boil  quick.  About  an  Hour  is  long  enough ; 
when  it  is  Half  boiled,  throw  in  a  Handful  of  Salt.  Have  a-]ean 
white  Wand  and  dip  it  into  the  Copper,  and  if  the  Wort %e]s 
clammy,  it  is  boiled  enough  ;  then  flacken  your  Fire,  and  taktrjff 
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your  Wor t.  Have  ready  a  large  Tub,  put  two  Sticks  a-crofs  and 
let  your  draining  Basket  over  the  Tub  on  the  Sticks,  and  Brain 
your  Wort  thro*  it.  Put  your  other  Wort  on  to  boil  with  the  reft 
of  the  Hops  ;  let  your  Ma/h  be  Bill  covered  again  with  Water,  and 
thin  your  Wort  that  is  cooled  in  as  many  Things  as  you  can  3  for 
the  thinner  it  lies,  and  the  quicker  it  cools,  the  better.  ‘When 
quite  cool,  put  it  into  the  Tunnmg-tuh.  Mind  to  throw  a  Handful 
of  Salt  into  every  Boil.  When  the  Ma/h  has  ftood  an  Hour  draw 
It  off,  then  fill  your  Mafh  with  cold  Water,  take  off  the  Wort  in 
the  Copper,  and  order  it  as  before.  When  cool,  add  to  it  the  firft 
In  the  Tub  5  lo  foon  as  you  empty  one  Copper,  fill  the  other,  fo 
boil  your  fmall  Beer  well.  Let  the  laft  Mafh  run  off,  and  when 
Both  are  boiled  with  fre/h  Hops,  order  them  as  the  two  firft  Boil¬ 
ings;  when  cool,  empty  the  Ma/h- tub,  and  put  the  /mail  Beer  to 
work  there.  When  cool  enough,  work  it,  let  a  wooden  Bowl  of 
Xeaft  in  the  Beer,  and  it  will  wcirk  over  with  a  little  of  the  Beer 
in  the  Boil.  Stir  your  Tun  up  every  twelve  Hours,  let  it  ftand  two 
Days,  then  tun  it,  takingoft  the  Yeaft.  Pill  yourVeffels  full,  and 
lave  lome  to  fill  your  Barrels  ;  let  it  ftand  till  it  has  done  work¬ 
ing,  then  lay  on  your  Bung  lightly  for  a  Fortnight,  after  that  flop 
it  as  clofe  as  you  can.  Mind  yoii  have  a  Vent-peg  at  the  l  op  of 
the  Veftel  in  warm  Weather,  open  it ;  and  if  your  Drink  hiffes, 
as  it  often  will,  loofen  it  till  it  has  done,  then  ftop  it  dole  again. 
If  you  can  boil  your  Ale  in  one  Boiling  it  is  beft,  if  your  Copper 
will  allow  of  it ;  if  not,  boil  it  as  Conveniency  ferves.  The 
Strength  of  your  Beer  muft  be  according  to  the  Malt  you  allow, 
more  or  lefs;  there  is  no  certain  Rule. 

WThen  you  come  to  draw  your  Beer,  and  find  it  is  not  fine,  draw 
off  a  Gallon,  and  fet  it  on  the  Fire,  with  two  Ounces  of  Ifingla/s 
cut  /mail  and  beat.  DifiTolve  it  11V  the  Beer  over  the  Fire  :  when  it 
is  all  melted,  let  it  ftand  till  it  is  cold,  and  pour  it  in  at  the 
-Bung,  which  muft  lay  loofe  on  till  it  has  done  fomenting,  then 
ftop  it  clofe  for  a  Month. 

Take .  great  Care  your  Casks  are  not  Mufty,  or  have  any  ill 
Fafte ;  if-  they  have,  it  is  the  hardeft  Thing  in  the  World  to 
fweeten  theti. 

You  are  o  wafh.  your  Cask  with  cold  Water  before  you  /cald 
them,  and  they  ihould  lye  a  Day  or  two  /.oakin^,  and  clean  them 
well,  th«a  feald  them. 

The  heft  Thing  for  Rope  Beer. 

jV/T  Handfuls  of  Bean  Flour,  and  one  Handful  of  Salt, 

/  row  a  Kilderkin  of  Beer,  don’t  ftop  it  dole  till  it 

hasdone  fomenting,  then  let  it  ftand  a  Month,  and  draw  it  off  5 
biMometimes  nothing  will  do  with  it. 


When 
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fVhen  a  Barrel  of  Beer  is  turn'd  four. 

nPO  a  Kilderkin  of  Beer  throw  in  at  the  Bung  a  Quart  of  Oat- 
meal,  lay  the  Bung  on  loofe  two  or  three  Days,  then  flop  it 
uwn  clofe,  and  let  it  dand  a  Month.  Some  throw  in  a  Piece  of 
Chalk  as  big  as. a  Turkey’s  Egg,  and  when  it  has  done  working 
ltop  it  dole  for  a  Month,  then  tap  it. 

To  make  White  Bread,  after  the  London  Way .  ' 

mull  take  a  Bufhelofthe  fined  Flour  well  drefTed,  put 
n  &lleading-trough  at  one  End  ready  to  mix,  take  a 

Callon  of  Water  (which  we  cal]  Liquor)  and  feme  lead  ;  dir  it 
into  the  Liquor  till  it  looks  of  a  good  brown  Colour  and  begins 

tuC,Ui  6’  “ram  u  an^  mix  it  with  your  Flour  till  it  is  about  the 
i  leknefs  of  a  good  Seed  Cake  5  then  cover  it  up  with  the  Lid  of 
the  I  rough,  and  let  it  dand  three  Hours,  and  as  foon  as  you  fee 
it  Degin  to  fall  take  a  Gallon,,  more  of  Liquor,  and  weigh  three 
Quarters  of  a  Pound  of  Salt,  and  with  your  Hand  mix  it  well  with 
the  V.  ater :  Strain  it,  and  with  this  Liquor  make  your  Dough  of 
a  moderate  Thicknefs,  fit  to  make  up  into  Loaves;  then  cover  it 
again  with  the  Lid,  and  let  it  dand  three  Hours  more.  In  the 
mean  Time,  put  the  Wood  into  the  Oven  and  heat  it.  It  will  take 
two  Hours  heating.  When  your  Spunge  has  dood  its  proper  Time, 
oear  the  Oven,,  and  begin  to  make  your  Bread.  Set  it  in  the 
Cven  and  cl  of  e  it  up,  and  three  Hours  will  jud  bake  it.  When 
once  it  is  in,  you  mud  not  open  the  Oven  till  the  Bread  is  baked  - 
and  oblerve  in  Summer  that  your  Water  be  Milk  warm,  and  in 
Winter  as  hot  as  you  can  bear  your  Finger  in  it. 

Note,  As  to  the  exaS  Quantity  of  Liquor  your  Dough  will  take 
Experience  will  teach  you  in  two  or  three  Times  making,  for  all 
Fiour  does  not  want  the  fame  Quantity  of  Liquor;  and  if  you 

make  any  Quantity,  it  will  raile  up  the  Lid  and  run  over,  when 
it  has  dood  its  Time. 

To  make  French  Bread. 

TO  thT  ^uarts  of  Wafer’ and  one  of  Milk  5  in  winter 

lea  id  mg  hot,  in  Summer  a  little  more  than  Milk  warm.  Sea- 
fon  it  well  with  Salt,  then  take  a  Pint  and  a  Half  of  good  Ale 
lead  not  bitter,  lay  it  in  a  Gallon  of  Water  the  Night  before, 
pour  it  off  the  Water,  dir  in  your  Yead  into  the  Milk  and  Water! 

L  ^irJ?  y°ur  ^an'd  break  in  a  little  more  than  a  Quarter  of  a 
ound  of  Butter,  work  it  well  till  it  is  difiolved,  then  beat  up  two 
_  ggs  in  a  Balon,  and  dir  them  in,  have  about  a  Peck  and  a  Half  of 
Flour,  mix  it  with  your  Liquor  $  in  Winter  make  your  Dough 

pretty 
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pretty  ftiff,  in  Summer  more  flack  ;  lo  that  you  may  life t  a  little 
more  or  lefs  of  Flour,  according  to  the  Stiffneis  of  your  Dough  5 
mix  k  well,  but  the  lefs  you  work  it  the  better.  Make  it  into 
Rolls,  and  have  a  very  quick  Oven,  but  nor  to  burn.  When  they 
have  lain  about  a  Quarter  of  an  Hour  turn  them  on  the  other  Side, 
let  them  lye  about  a  Quarter  longer,  take  them  out  and  chip  ail 
your  French  Bread  with  a  Knife,  which  is  better  than  rafping  it, 
and  makes  it  look  fpungy  and  of  a  fine  yellow,  whereas  the  ralp- 
inp  takes  off  all  that  fine  Colour,  and  makes  it  look  too  fmooth. 
jSu  muft  ftir  your  Liquor  into  the  Flour  as  you  do  tor  Pye-Cruit. 
After  your  Dough  is  made  cover  it  with  a  Cloth,  and  let  it  lye  to 
rife  while  the  Oven  is  heating. 


To  make  Muffins  and  Oat-Cakes. 

TO  a  Bufhel  of  Hertfordjbire  white  Flour,  take  a  Pint  and  a 
Half  of  good  Ale  Yeaft,  from  pale  Malt,  if  you  can  get  it* 
beeaufe  it  is  whiteft  5  let  the  Yeaft  lye  in  Watet  all  Night,  the 
next  Day  pour  off  the  Water  clear,  make  two  Gallons  or  Water  juit 
Milk  warm,  not  to  fcald  your  Yeaft,  and  two  Ounces  of  Salt ;  mix 
your  Water,  Yeaft  and  Salt  well  together  for  about  a  Quarter  of  an 
Hour,  then  ftrain  it  and  mix  up  your  Dough  as  light  as  poliible, 
and  let  it  lye  in  your  Trough  an  Hour  to  rile,  then  with  your 
Hand  roll  it,  and  pull  it  into  little  Pieces  about  as  big  as  a  large 
Walnut,  roll  them  with  your  Hand  like  a  Ball,  lay  them  on 
your  Table,  and  as  fail  as  you  do  them  lay  a  Piece  of  Flannel  over 
them,  and  be  fure  to  keep  your  Dough  covered  with  Flannel  5  when 
you  have  rolled  out  all  your  Dough  begin  to  bake  the  firk,  and  0 y 
that  Time  they  will  be  fpread  out  in  the  right  Form  5  lay  them 
on  your  Iron,  as  one  Side  begins  to  change  Colour  turn  the  other* 
and  take  great  Care  they  don’t  burn,  or  be  too  much  dilcoloured, 
but  that  you  will  be  a  Judge  of  in  two  or  three  Makings.  Tak© 
Care  the  Middle  of  the  Iron  is  not  too  hot,  as  it  will  be,  but  then 
you  may  put  a  Brickbat  or  two  in  the  Middle  of  the  Fire  to  flacken 
the  Heat.  The  Thing  you  bake  on  muft  be  made  thus  : 

Build  a  Place  juft  as  if  you  was  going  to  fet  a  Copper,  and  in  the 
Stead  of  a  Copper,  a  Piece  of  Iron  all  over  the  Top  fixed  in  Form 
juft  the  fame  as  the  Bottom  of  an  Iron  Pot,  and  make  your  Fire 
underneath  with  Coal  as  in  a  Copper.  Ohferve,  Muffins  are  made 
the  lame  Way  $  only  this,  when  you  pull  them  to  Pieces  roll  them 
in  a  good  deal  of  Flour,  and  with  a  Rolling-pin  roll  them  thin, 
cover  them  with  a  Piece  of  Flannel,  and  they  will  rile  to  a  proper 
Thicknefs }  and  if  you  find  them  too  big  or  too  little,  you  muft 
roll  Dough  accordingly.  Thefe  muft  not  be  the  leaft  dilcoloured. 

When 
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When  you  eat  them,  roaft  them  with  a  Fork  crifp  on  both  Sides* 
then  with  yourHand  pull  them  open,  and  they  will  be  like  aHoney- 
comb  j  iay  in  as  much  Butter  as  you  intend  to  ufe,  then  clap  them 
together  a  gain,  and  fet  it  by  the  Fire.  When  you  think  the  But¬ 
ter  is  melted  turn  them,  that  both  Sides  may  be  buttered  alike,  but 
don’t  touch  them  with  the  Knife,  either  to  fpread  or  cut  them 
open,  if  you  do  they  will  be  as  heavy  as  Lead,  only  when  they  are 
quite  buttered  and  done,  you  may  cut  them  crofs  with  a  Knife. 

Note,  Some  Flour  will  loak  up  aQuart  or  three  Pints  more  Wa¬ 
ter  than  other  Fiour,  then  you  mu  ft  add  more  Water,  or  iliake  in 
more  Flour  in  the  making  up,  for  the  Dough  muft  be  as  light  as 
poftible,  f  >/ 


A  Receipt  for  waking  Bread  without  Barm,  bjp 

the  Help  of  a  Leaven. 

'T'  A  K E  a  Lump  of  Dough,  about  two  Pounds  of  your  laft  fnak- 
ing,  which  has  been  railed  by  Barm,  keep  it  by  you  in  a 
wooden  Veffel,  and  cover  it  wall  with  Flour.  This  is  your  Leaven  $ 
then  the  Night  before  you  intend  to  bake  put  the  (aid  Leaven  to 
a  Peck  of  Flour,  and  work  them  well  together  with  warm  Wrater. 
Let  it  Ive  in  a  dry  wooden  Veftel,  well  covered  with  aJJnnen  Cloth 
and  a  Blanket,  and  keep  it  in  a  warm  Place-  This  Dough  kept 
warm  will  rile  again  next  Morning,  and  will  be  lufficient  to  mix 
with  two  or  three  Bufhels  of  Flour,  being  worked  up  with  warm 
Water  and  a  little  Salt.  When  it  is  well  worked  up,  and  thoroughly 
mixed  with  all  the  Flour,  let  it  be  well  covered  with  the  Linnen 
and  Blanket,  until  you  find  it  rife  5  then  knead  it  well,  and  work 
it  up  into  Bricks  or  Loaves,  making  the  Loaves  broad,  and  not  lo 
thick  and  high  as  is  frequently  done,  by  which  Means  the  Bread 
will  be  better  baked.  Then  bake  your  Bread. 

Always  keep  by  you  two  or  more  Pounds  of  the  Dough  of  your 
laft  Baking,  well  covered  with  Flour  to  make  jLeaven  to  lerve  from 
one  baking  Day  to  another  $  the  more  Leaven  is  put  to  the  Flour, 
the  lighter  and  fpungier  the  Bread  will  be.  The  frefher  the 
Leaven,  the  Bread  will  be  lefs  four. 


From  the  Dublin  Society. 

A  Method  to  preferve  a  large  Stock  of  Yeaft,  which 
will  keep  and  he  of  Ufe  for  federal  Months , 
either  to  make  Bread  or  Cakes. 


you  haveYeaft  in  Plenty,  take  aQuantity  of  it, ftir  and 
work  it  well  with  a  Whisk  until  it  becomes  liquid  and  thin, 
then  get  a  large  wooden  Platter,  Cooler  or  Tub,  clean  and  dry,  and 

Q_q  with 
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with  a  foft  Brufh,  lay  a  thin  Layer  of  the  Ye.aft  on  the  Tub,  and 
turn  the  Mouth  downwards  that  no  Dull  may  fail  upon  it,  but  fo 
that  the  Air  may  get  under  to  dry  it.  Wh  n  that  Coat  is  very  dry, 
then  lay  on  another  Coat  and  let  if  dry  ,  and  io  go  on  to  put  oneCoat 
upon  another  till  you  have  a  fufficieot  Quantity,  even  two  or  three 
Inches  thick,  to  ferve  for  feveral  Months,  always  taking  Care  the 
lead:  in  the  Tub  be  very  dry  before  you  lay  more  on.  When  you 
have  occafion  to  make  Uie  of  this  Yeaft  cut  a  Piece  off,  and  lay  it 
in  warm  Water;  dir  it  together,  and  it  will  be  fit  for  Uie.  If  it  is 
for  Brewing,  take  a  large  Handful  of  Birch  tied  together,  and  dip 
it  into  the  Yeaft  and  hang  it  up  to  dry  \  take  great  Care  no  Duft 
comes  to  it,  and  fo  you  may  do  as  many  as  you  pleafe.  When  your 
.Beer  is  iff  to  let  to  work,  throw  in  one  of  thefe,  and  it  will  make 
it  work  as  well  as  if  you  had  frelh  Yeaft.  You  muft  whip  it  about 
in  the  Wort,  and  then  let  it  lye;  when  the  Fat  works  well,  take  out 
the  Broom  and  dry  ir  again,  it  will  do  for  the  next  Brewing. 

Note ,  In  the  building  your  Oven  for  Baking,  oblerve  that  you 
make  ff  round,  low  roofed,  and  a  little  Mouth  ;  then  it  will  take 
lefs  Fire,  and  keep  in  the  Heat  better  than  a  long  Oven  and  high 
roofed,  and  will  bake  the  Bread  better. 


CHAP.  XVIII. 

Jarring  Cherries  a?id  Preferves,  @ 


To  jar  Cherries,  Lady  North’.?  Way. 

HP  -AKE  twelve  Pounds  of  Cherries,  then  ftone  them,  put  them  in 
1  your  Prelerving'pan,  with  three  Pounds  of  double-reftn’d  Sugar 
and  a  Quart  of  Water  ;  then  let  them  on  the  Fire  till  they  are 
Icaldmg  hot,  take  them  off  a  little  while,  and  let  them  on  the  Fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
Half  a  Pound  ol  double-refined  Sugar  pounded,  and  skim  them 
clean.  Put  them  all  together  in  a  China  Bowl,  let  them  Hand  in 
the  Syrup  three  Days ;  then  drain  them  thro’  a  Sieve,  take  them 
out  one  by  one,  with  the  Holes  downwards  on  a  W'icker-fieve, 
then  ret  them  in  a  Stove  to  dry,  and  as  they  dry  turn  them  upon 
clean  Sieves.  W hen  they  are  dry  enough,  put  a  clean  white  Sheet 
ol  Paper  m  a  Prelerving-pan,  then  put  aft  the  Cherries  in,  with 
another  clean  white  Sheet  of  Paper  on  the  Top  of  them  ;  cover 
them  dole  with  a  Cloth,  and  let  them  over  a  cool  Fire  till  they 
Iweat.  I  ake  them  oft  the  Fire,  then  let  them  ftand  till  they  are 
cold;  and  put  them  in  Boxes  or  Jars  to  keep. 

To 


made  Plain  and  Eajy.  joi 

To  dry  Cherries. 

TO  four  Pounds  of  Cherries  put  one  Pound  of  Sugar,  and  juft  put 
as  much  Water  to  the  Sugar  as  will  wet  it  $  when  it  is  melted, 
make  it  boil,  ftone  your  Cherries,  put  them  in,  and  make  them 
boil  :  Skim  them  two  or  three  Times,  take  them  off,  and  let  them 
ftand  in  the  Syrup  two  or  three  Days,  then  boil  your  Syrup  and 
put  to  them  again,  but  don’t  boil  your  Cherries  any  more.  Let 
them  (land  three  or  four  Days  longer,  then  take  them  out,  Jay  them 
In  Sieves  to  dry,  and  lay  them  in  the  Sun,  or  in  a  flow  Oven  to 
dry  5  when  dry,  lay  them  in  Rows  in  Papers,  and  lo  a  Row  of 
Cherries,  and  a  Row  of  white  Paper  in  Boxes. 

To  'prejer've  Cherries,  with  the  Leaves  and  Stalks 

Green. 

THIRST  dip  the  Stalk  and  Leaves  in  the  bed  Vinegar,  boiling 
hot,  flick  the  Sprig  upright  in  a  Sieve  till  they  are  dry  5  in  the 
mean  Time  boil  lome  double-refined  Sugar  to  a  Syrup,  and  dip 
the  Cherries,  Stalks  and  Leaves  in  the  Syrup,  and  juft  let  them 
icald  •  lay  them  on  a  Sieve,  and  boil  the  Sugar  to  a  candy  Height, 
then  dip  the  Cherries,  Stalks,  Leaves  and  all,  then  flick  the 
Branches  in  Sieves,  and  dry  them  as  you  do  other  Sweet-meats. 
They  look  very  pretty  at  Candle-light  iri  a  Defart. 

To  make  Orange  Marmalade. 

T"' AKE  the  bed  Seville  Oranges,  cut  them  in  Quarters,  grate  them 
to  take  out  the  Bitternefs,  and  put  them  in  Water  which  you 
mud  fhift  twice  or  thrice  a  Day,  for  three  Days.  Then  boil  them,, 
/hitting  the  Water  till  they  are  render,  flared  them  very  ffnall,  then 
pick  out  the  Skins' and  Seeds  from  the  Meat  which  . you  pulled 
out,  and  put  it  to  the  Peel  that  is  Pared  5  and  to  a  Pound  of  that 
Pulp,  take  a  Pound  of  double-refined  Sugar.  Wet  your  Sugar  with 
Water,  and  boil  it  up  to  a  candy  Height,  (with  a  very  quick  Fire) 
which  you  may  know  by  the  dropping  of  it,  for  it  hangs  like  a 
Hair  5  then  take  it  off  the  Fire,  put  in  your  Pulp,  flir  it  well  to¬ 
gether,  then  let  it  on  the  Embers,  and  dir  it  till  it  is  thick,  but 
let  it  nor  boil.  If  you  would  have  it  cut  like  Marmalade,  addforne 
jelly  of  Pippins,  and  allow  Sugar  for  it. 

lo  make  White  Marmalade. 

*P  ARE  and  core  the  Quinces  as  fad  as  you  can,  then  take  to  a  Pound 
of  Quinces  (being  cut  in  Pieces,  lefs  than  Half  Quarters)  three 
Quarters  of  a  Pound  of  double- refined  Sugar  beat  ImaiUthen  throw 
Half  tne  Sugar  on  the  raw  Quinces,  fet  it  on  a  very,  flow  Fire  till 
the  Sugar  is  melted,  and  the  Quinces  tender  $  then  put  in  the  red 
oi  the  Sugar,  and  boil  it  up  as  fad  as  you  can.  When  it  is  almnil 
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enough,  put  in  fome  Jelly  and  boil  it  apace  3  then  put  it  up,  and 
when  it  is  quite  cold  cover  it  with  white  Paper. 

To  preferve  Oranges  Whole, 

HP AKE  the  bell  'Bermudas  or  Seville  Oranges  you  can  get,  and 
pare  them  with  a  Penknife  very  thin,  and  lay  your  Oranges  in 
Water  three  or  four  Days,  fhifting  them  every  Day  3  then  put  them 
in  a  Kettle  with  fair  Water,  and  put  a  Board  on  them  to  keep  them 
down  in  the  Water,  and  have  a  Skillet  on  the  Fire  with  Water, 
that  may  be  ready  to  fupply  the  Kettle  with  boiling  Water  3  as  if 
waftes  it  rtinft  be  filled  up  three  or  four  Times,  while  the  Oranges 
are  doing,  for  they  will  take  up  feven  or  eight  Hours  boilings  they 
muff  be  boiled  till  a  Wheat  Straw  will  run  thro5  them,  then  take 
them  out,  and  fcoop  the  Seeds  out  of  them  very  carefully,  by  mak¬ 
ing  a.  little  Hole  in  the  Top,  and  weigh  them.  To  every.  Pound  of 
Oranges  put  a  Pound  and  three  Quarters  of  double-refined  Sugar,, 
beat  well  and  lifted  thro5  a  clean  Lawn  fieve,  fill  your  Oranges 
with  Sugar,  and  ftrow  fome  on  them  3  let  them  lye  a  little  while, 
and  make  your  Jelly  thus  : 

Take  two  Dozen  of  Pippins  or  John  Apples,  and  flice  them  into- 
Wafer,  and  when  they  are  boiled  tender  drain  the  Liquor  from  the 
Pulp,  and  to  every  Pound  of  Oranges  you  muft  have  a  Pint  and  a 
Half  of  th  is  Liquor,  and  put  to  it  three  Quarters  of  the  Sugar  you 
left  in  filling  the  Oranges,  fet  it  on  the  Fire  and  let  it  boil,  and 
skim  it  well,  and  put  it  in  a  clean  earthen  Pan  till  it  is  cold,  then 
put  it  in  your  Skillet  3  put  in  your  Oranges,  and  with  a  Imall  Bod¬ 
kin  job  your  Oranges  as  they  are  boiling  to  let  theSyr-up  into  them, 
Brew  on  the  reft  of  your  Sugar  whiift  they  are  boiling,  and  when 
they  look  clear  fake  them  up  and  put  them  in  your  GlafTes,  but 
one  in  a  Glafs  juft  fit  for  them,  and  boil  the  Syrup  till  it  is  almoft 
a  Jelly,  then  fill  up  your  Glaftes  3  when  they  are  cold,  paper  them 
up,  and  keep  them  in  a  dry  Place.. 

To  make  Red  Marmalade. 

OCALD  the  Quinces  tender  inWater,  then  cut  them  in  Quarters, 
core  and  pare  the  Pieces.  To  four  Pounds  of  Quinces  put  three 
Pounds  of  Sugar,  and  four  Pints  of  Water  3  boil  the  Sugar  and 
Wafer  to  a  Syrup,  then  put  in  the  Quinces  and  cover  it.  Let  it 
Band  all  Night  over  a  very  little  Fire,  but  not  to  boil  3  when  rhey 
are  red  enough,  put  in  a  Porringer  full  of  Jelly  or  more,  and  boil 
diem  up  as  faft  as  you  can.  When,  it  is  enough  put  it  up,  but  do 
u<>t  break  the  Quinces  too  much. 

/  Red 
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Red  Quinces  Whole. 

A  K  E  fix  of  the  fineft  Quinces,  core  and  fcald  them  tender, 
drain  them  from  the  Water,  and  when  they  are  cold  pare 
them  •  then  take  their  Weight  in  good  Sugar,  a  Pint  of  Water  to 
every  Pound  of  Sugar,  boil  it  to  a  Syrup,  skim  it  well,  then  put 
in  the  Quinces,  and  let  them  ftand  all  Night  $  when  they  are  red 
enough,  boil  them  as  the  Marmalade,  with  two  Porringers  full  of 
Jelly.  When  they  are  as  loft  as  you  can  run  a  Straw  thro’  them, 
put  them  into  G- la  fifes ;  let  the  Liquor  boil  till  it  is  a  Jelly-,  and 
then  pour  it  over  the  Quinces. 

Jelly  for  the  Quinces. 

A K  H  fioine  of  the  lefifer  Quinces,  and  wipe  them  with  a  clean 
cofi'rfe  Cloth  ;  cut  them  in  Quarters,  put  as  much  Water  as 
will  cover  them  }  let  it  boil  apace  till  it  is  ftrong  of  the  Quinces, 
then  drain  it  thro’  a  Jelly  Bag.  If  it  be  for  White  Quinces  pick 
out  the  Seeds,  but  none  of  the  Cores  nor  Quinces  pared. 

To  make  Confer  ve  of  Red  Rofes,  or  any  other 

Flowers. 

HpAKE  Role  Buds,  or  any  other  Flower',  and  pick  them,  cut  oft 
1  the  white  Part  from  the  red,  and  put  the  red  Flowers  and  fift 
them  thro’ a  Sieve  to  take  out  the  Seeds ;  then  weigh  them,  and 
to  every  Pound  of  Flowers  take  two  Pounds  and  a  Half  of  Loaf 
Sugar' 5  beat  the  Flowers  pretty  fine  m  a  Stone  Mortar,  then  by 
Degrees  put  the  Sugar  to  them,  and  beat  it  very  well  till  it  is  well 
incorporated  together  $  then  put  it  into  Gallipots,  tie  it  over  with 
Paper,  over  that  a  Leather,  and  it  will  keep  (even  Years. 

To  make  Conlerve  of  Hips. 

RATHER  Hips  before  they  grow  loft,  cut  off  the  Heads  and 
^  Stalks,  flit  them  in  Halves,  take  out  all  the  Seeds  and  White 
that  is  in  them  very  clean,  then  put  them  into  an  earthen  Pan,  and 
fiir  them  every  Day,  or  they  will  grow7  mouldy.  Let  them  Hand 
till  they  are  loft  enough  to  rub  them  thro’  a  coarfe  Hair-ffeve,  as 
the  Pulp  comes  take  it  off'  the  Sieve  :  They  are  a  dry  Berry,  and 
will  require  Pains  to  rub  them  thro’  *  then  add  its  Weight  in 
Sugar,  mix  them  well  together  without  boiling,  and  keep  it  in 
deep  Gallipots  for  Ufe. 

To  make  Syrup  of  Roles. 

N  FUSE  three  Pounds  of  Damask  Rofe-leaves  in  a  Gallon  of 
warm  Water,  in  a  well  glazed  earthen  Pot,  with  a  narrow 
Mouth,  for  eight  Hours,  which  flop  lb  clofe,  that  none  of  the 
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Virtue  may  exhale.  When  they  have  infuieci  fo  Jon g,  heat  th'e 
Water  again,  Iqueeza  them  out,  and  put-in  three  Pounds  more  of 
Role-leaves,  to  mfule  tor  eight  Hours  more,  then  preis  them  out 
very  hard  -y  then  to  every  Quart  of  this  Infuilon,  add  four  Pounds 
of  fine  Sugar,  and  boil  it  to  a  Syrup. 

To  make  Syrup  of  Citron. 

"DARE  and  flice  your  Citrons  thin,  lay  them  in  a  Balon,  with 
**-  Layers  of  fine  Sugar.  The  next  Day  pour  off  the  Liquor  into 
a  Glals,  skim  it,  and  clarify  it  over  a  gentle  Fire. 

To  make  Syrup  of  Clove  Giiliflowers. 

L  I  P  your  Giiliflowers,  fprinkle  them  with  fair  Water,  put 
^  them  into  a  earthen  Pot,  flop  it  up  very  dole,  let  it  in  a 
Kettle  of  Water,  and  let  it  boil  for  two  Hours;  then  Aram  out  the 
Juice,  put  a  Pound  and  a  Half  of  Sugar  to  a  Pint  of  Juice,  put  it 
into  a  Skillet,  let  it  on  the  Fire,  keep  it  flirting  till  the  Sugar  is 
all  melted,  but  let  it  not  boil,  then  let  it  by  to  cool,  and  put  it 
into  Bottles. 

To  make  Syrup  of  Peach  Blofloms. 

TNFCJSE  Peach  BlofTorns  in  hot  Water,  as  much  as  will  hand- 
fomely  cover  them.  Let  them  ftand  in  Balneo,  or  in  Sand,  for 
twentyTour  Hours  covered  clofe  $  then  flrain  out  the  Flowers  from 
the  Liquor,  and  put  in  frelh  Flowers.  Let  them  ftand  to  infuie  as 
before,  then  flrain  them  out,  and  to  the  Liquor  put  frefli  Peach 
Bloffbms  the  third  Time  $  and,  if  you  pleafe,  a  fourth  Time. 
Then  to  every  Pound  of  your  Infufioti,  add  two  Pounds  of  double- 
refined  Sugar  5  and  f etting  it  in  Sand,  or  Balneo,  make  a  Syrup, 
which  keep  for  Ufe. 

7o  make  Syrup  of  Quinces. 

/PIRATE  Quinces,  pals  their  Pulp  thro*  a  Cloth  to  extraff  their 
Juice,  let  their  Juice  in  the  Sun  to  fettle,  or  before  the  Fire, 
and  by  that  Means  clarify  it :  For  every  four  Ounces  of  thisjuice, 
take  a  Pound  of  Sugar  boiled  to  a  blown  Degree.  If  the  putting  in 
the  juice  of  the  Quinces  ihould  check  the  boiling  of  the  Sugar 
too  much,  give  the  Syrup  fome  boiling  till  it  becomes  pearled  ; 
then  take  it  off  the  Fire,  and  when  it  is  cold,  put  it  into  the 
Bottles. 

To  preferroe  Apricots. 

TAKE  y°ur  Apricots,  ftone  and  pare  them  thin,  and  take  their 
Weight  in  double-refined  Sugar  beaten  and  lifted,  put  your 
Apricots  in  a  Silver  Cup  orTankard,  cover  them  over  with  Sugar, 
and  let  them  ftand  fo  all  Night.  The  next  Day  put  them  in  a  Pre¬ 
fer  ving- 
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ferving-pan,  fet  them  on  a  gentle  Fire,  and  let  them  fimmer  a  little 
while,  then  let  them  boil  till  render  arid  clear,  taking  them  off 
lometimes  to  turn  and  skim.  Keep  them  under  the  Liquor  as  they 
are  doing,  and  with  a  fmall  clean  Bodkin  or  great  Needle,  job 
them  lometimes,  that  the  Syrup  may  penetrate  into  them.  When 
they  are  enough,,  rake  them  up,  and  put  them  in  Glaffes.  Boil  and 
skim  your  Syrup,  and  when  it  is  cold,  put  it  on  your  Apricots. 

To  preserve  Damfons  Whole . 

\  rnu^  ta^e  lome  Damions  and  cut  them  in  Pieces,  tput  them 
m  a  Skillet  over  the  Fire,  with  as  much  Water  as  will  cover 
tnem.  W  hen  they  are  boiled  and  the  Liquor  pretty  ffrong,  ftrain  it 
out  :  Add  for  every  Pond  of  the  whole  Damions  wiped  clean,  a 
Pound  of  fingle-refined  Sugar,  put  the  third  Part  of  your  Sugar  in¬ 
to  the^Liquor,  let  it  over  the  Fire,  and  when  it  li miners  put  in 
the  Damions.  Let  tnem  have  one  good  Boil,  and  take  them  off  for 
Hait  an  Hour  covered  up  dole  3  then  fet  them  on  again,  and  let 
tnem  limmer  over  the  Fire  after  turning  them,  then  take  them 
out  and  put  them  in  a  Bafon,  drew  all  the  Sugar  that  was  left  oti 
them,  and  pour  the  hot  Liquor  over  them.  Cover  them  up,  and 
let  them  Band  till  next  Day,  then  boil  them  up  again  till  they  are 
enough.  Take  them  up,  and  put  them  in  Pots  3"  boil  the  Liquor 
t/ij.  it  jellies,  and  pour  it  on  them  when  it  is  almoft  cold,  fo 
paper  them  up. 

To  candy  any  Sort  of  Flowers. 

T iKE  r,he  beft  ,reble-refin^  Sugar,  break  it  into  Lumps,  and 
dipitl  lece  by  Piece  m  Water,  put  them  intoaVeffel  of  Silver, 
and  melt  them  over  the  Fire;  when  it  juft  boils,  ftrain  it  and  let 
it  on  the  Fire  again,  and  let  it  boil  till  it  draws  in  Hairs,  which 
you  may  perceive  by  holding  up  your  Spoon,  then  put  in  the 
Flowers,  and  let  them  in  Cups  or  Glaffes.  When  it  is  of  a  hard 
Dandy,  break  it  in  Lumps,  and  lay  it  as  high  as  you  pleafe.  Dry 
it  in  a  Stove,  or  in  the  Sun,  and  it  will  look  like  Sugar-candy. 

To  -preferve  Goofeberries  Whole,  without  jloning. 

pAKE  the  largeft  preferving  Goofeberries,  and  pick  off  the 
back  Eye,  but  not  the  Stalk,  then  let  them  over  the  Fire  in  a 
x  Ol  of  Water  to  leald,  cover  them  very  dole  to  leald,  but  not  boil 
or  break,  and  when  they  are  tender  take  them  up  into  cold  Wa- 
ter  3  then^take  a  Pound  and  a  Half  of  double-refined  Sugar  to  a 
Poind  of  Goofeberries,  and  clarify  the  Sugar  with  Water  3  a  Pint 
to  a  Pound  of  Sugar,  and  when  your  Syrup  is  cold  put  the  Goole- 
toerries  fingle  in  your  Prelerving-pan,  put  the  Syrup  to  them,  and 

let 


jc  6  The  Art  of  Cookery, 

fet  them  on  a  gentle  Fire ;  let  them  boil,  but  not  too  fail,  left  they 
break,  and  when  they  have  boiled  and  you  perceive  the  Sugar  has 
entered  them,  take  them  off  3  cover  them  with  white  Paper,  and 
let  them  by  till  the  next  Day.  Then  take  them  out  of  the  Syrup, 
and  boil  the  Syrup  till  it  begins  to  be  ropy  5  skim  it,  and  put  it  to 
them  again,  then  let  them  on  a  gentle  Fire,  and  let  them  prelerve 
gently  till  you  perceive  the  Syrup  will  rope  5  then  take  them  off, 
let  them  by  till  they  are  cold,  cover  them  with  Paper,  then  boil 
lome  Goofeberries  in  fair  Water,  and  when  the  Liquor  is  ftrong 
enough  ftrain  it  out.  Let  it  Hand  to  fettle,  and  to  every  Pint 
take  a  Pound  of  double-refined  Sugar,  then  make  a  Jelly  of  it,  put 
the  Goofeberries  in  Glaffes,  when  they  are  cold  $  cover  them  with 
the  Jelly  the  next  Day,  paper  them  wet,  and  then  Half  dry  the 
Paper  that  goes  in  the  Infide,  it  doles  down  better,  and  then 
white  Paper  over  the  Gials.  Set  it  in  your  Stove,  or  a  dry  Place. 

To  prefer've  White  Walnuts. 

FIRST  pare  yourWalnuts  till  the  White  appears,  and  nothing 
elfe.  You  muff  be  very  careful  in  the  doing  them  that  they 
don’t  turn  black,  and  as  faff  as  you  do  them,  throw  them  into  Salt 
and  Water,  and  let  them  lye  till  your  Sugar  is  ready  l  ake  three 
Poundsofgood  Loaf  Sugar,  put  it  into  your  Preferving-pan,  let  ir 
over  a  Charcoal  Fire,  and  pur  as  much  Water  as  will  juft  wet  the 
Sugar.  Let  it  boil,  then  have  ready  ten  or  a  dozen  Whites  of 
Eggs  ftrained  and  beat  up  to  a  Froth,  cover  ycur  Sugar  with  the 
Froth  as  it  boils,  and  skim  it  5  then  boil  if,  and  skim  ir  till  it  is 
as  clear  as  Chryftal,  then  throw  in  your  Walnuts,  juft  give  them 
a  Boil  till  they  are  tender,  then  take  them  out,  and  lay  them  in  a 
Difh  to  cool  5  when  cool,  put  them  in  your  Preferving-pan,  and 
when  the  Sugar  is  as  warm  as  Milk  pour  it  over  them  ;  when 
quire  cold,  paper  them  down. 

7’hus  clear  your  Sugar  for  all  Preferves,  Apricots,  Peaches, 
Gooleberries,  Currants,  &c. 


To  preferve  Walnuts  Green 

TI7TPE  them  very  clean,  and  lay  them  in  ftrong  Salt  and  Wafer 
**  twenty -four  Hours  5  then  take  them  out,  and  wipe  them 
very  clean,  have  ready  a  Skillet  of  W^ater  boiling,  throw  them  in, 
let  them  boil  a  Minute,  and  take  them  out.  Lay  them  on  a 
coarle  Cloth,  and  boil  your  Sugar  as  above  3  then  juft  give  your 
Walnuts  a  Icald  in  the  Sugar,  take  them  up  and  lay  them  to 
cool.  Put  them  in  your  Preferving-pot,  and  pour  on  your  Syrup 
as  above. 

To 
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To  pre/erve  the  large  Green  Plumbs. 
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TjMRST  dip  the  Stalk  and  Leaves  in  boiling  Vinegar,  when  they 
•*-  are  dry  have  your  Syrup  ready,  and  fir  ft  give  them  a  fcald, 
and  very  carefully  with  a  Pin  take  off  the  Skin  ,  boil  your  Sugar 
to  a  candy  Height,  and  dip  in  your  Plumbs,  hang  them  by  the  Stalk 
to  dry,  and  they  will  look  finely  tranlparent,  -and  by  hanging  that 
Way  to  dry,  will  have  a  clear  Drop  at  the  lop.  You  muft  take 
great  Care  to  clear  your  Sugar  nicely. 

A  nice  Way  to  preferve  Peaches. 

OUT  your  Peaches  in  boiling  Water,  juft  give  them  a  fcald, 
but  don’t  let  them  boil,  rake  them  out  and  put  them  in  cold 
Water,  then  dry  them  in  a  Sieve,  and  pur  them  in  long  wide- 
mourh’d  Bottles :  'To  Half  a  Dozen  Peaches  take  a  Quarter  of  a 
Pound  of  Sugar,  clarify  it,  pour  it  over  your  Peaches,  and  fill  the 
Bortles  with  Brandy.  Stop  them  dole,  and  keep  them  in  a  dole 
Place, 

A  fecund  Way  to  prefervc  Peaches. 

\/T  AKE  your  Syrup  as  above,  and  when  it  is  clear  juft  dip  in 
-*■  your  Peaches  and  take  them  out  again,  lay  them  on  a  Difh  to 
cool,  then  put  them  into  large  wide-mouth’d  Bottles,  and  when 
the  Syrup  is  cool  pour  it  over  them;  let  them  Hand  till  cold,  and 
fill  up  the  Bottle  with  the  beft  French  Brandy.  Obferve  that  you 
leave  room  enough  for  the  Peaches  to  be  well  cover’d  with  Brandy,, 
and  cover  the  Glafs  dole  with  a  Bladder  and  Leather,  and  tie 
them  dole  down. 

To  mahe  Quince  Cakes* 

Y°U  muft  let  a  Pint  of  the  Syrup  of  Quinces,  with  a  Quart  or 
"*■  two  of  Raf’pberries  be  boiled  and  clarified  over  a  clear  gentle 
Fire,  taking  Care  that  it  be  well  skimmed  from  Time  to  Time  ; 
then  add  a  Pound  and  a  Half  of  Sugar,  cauie  as  much  more  to 
be  brought  to  a  candy  Height,  and  pour’d  in  hot.  Let  the 
Whole  be  continually  ftirred  about  till  it  is  almoft  cold,  then 
fpread,  it  on  Plates,  and  cut  it  out  into  Cakes. 
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CHAP,  XIX, 

To  male  Anchovies,  Virmicella ,  Catchup ,  Vinegar , 
and  to  keep  Artichokes ,  trench  Beans,  &c. 

7#  Anchovies, 

QpQ  a  Peck  of  Sprats,  two  Pounds  of  common  Salt,  a  Quarter  of 
J-  a  Pound  of  Bay-falt,  four  Pounds  of  Saltpetre,  two  Ounces 
of  Sal  Prunella,  Two- penny  worth  of  Cochineal,  pound  all  in  a 
Mortar,  put  them  into  a  Stone  Pot,  a  Row  of  Sprats,  a  Layer  of 
your  Compound,  and  fo  on  to  the  h  op  alternately.  Preis  them 
hard  down,  cover  them  dole,  let  them  Rand  fix  Months,  and  they 
will  be  fit  for  Ufe.  Obferve  that  your  Sprats  be  very  frefh,  and 
don’t  wafli  nor  wipe  them,  but  juft  take  them  as  they  come  out  of 
the  Water. 

To  pickle  Smelts,  where  you  have  Plenty. 

TAKE  a  Quarter  of  a  Peck  of  Smelts,  Half  an  Ounce  of  Pep- 
per,  Halt  an  Ounce  of  Nutmeg,  a  Quarter  of  an  Ounce  of 
Mace,  Half  an  Ounce  of  Petre-falr,  a  Quarter  of  a  Pound  of 
common  Salt,  beat  all  very  fine,  wafti  and- clean  the  Smelts,  gut 
them,  then  lay  them  in  Rows  in  a  Jar,  and  between  every  Layer 
of  Smelts,  ftrew  the  Seafoning  with  four  or  five  Bay-leaves,  then 
boil  Red  Wine,  and  pour  over  them  enough  to  cover  them. 
Cover  them  with  a  Plate,  and  when,  cold  tie  them  down  dole. 
They  exceed  Anchovies. 

To  make  Vermicella. 

I  X  Yolks  of  Eggs  and  Flour  together  into  a  pretty  ftiff 
Pafte,  fo  as  you  can  work  it  up  cleverly,  then  roll  it  as  thin 
as  it  is  poffible  to  roll  the  Pafte/  Let  it  dry  in  the  Sun,  when  it 
is  quite  dry,  with  a  very  iliarp  Knife  gut  it  as  thin  as  poffible,  and 
keep  it  in  a  dry  Place.  It  wilPriln  up  like  little  Worms,  as- Ver¬ 
micella  does  ;  though  the  beft  W  ay  is  to  run  it  through  a  coarfe 
Sieve,  whilft  the  Pafte  is  loft.  If  you  want  fome  to  be  made  in 
bade,  dry  it  by  the  Eire,  and  cut  it  final!.  It  will  dry  by  the 
Fire  in  a  Quarter  of  an  Hour.  This  far  exceeds  what  comes  from 
Abroad,  being  frefher. 

To  ma&$*  Catchup. 

A  KE  the  large  Flaps  of  Mumrooms*  pick  nothing  but  the 
Straws  and  Dirt  from  it,  then  lay  them  in  a  broad  earthen 
n,  ftrow  a  good  deal  of  Salt  over  them,  let  them  lye  till  next 

Morning, 
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Morning,  then  with  your  Hand  break  them,  put  them  into  a  Stew- 
pan,  let  them  boil  a  Minute  or  two,  then  drain  them  through  a 
eoarie  Cloth,  and  wring  it  hard.  To  take  out  all  the  Juice,  let  it 
ftand  to  lettle,  then  pour  it  off  dear,  run  it  through  a  thick 
Flannel  Bag  (Tome  fiitre  it  through  brown  Paper,  but  that  is  a 
very  tedious  Way)  then  boil  it  •  to  a  Quart  of  the  Liquor  put  a 
Quarter  of  an  Ounce  of  whole  Ginger,  and  Half  a  Quarter  of  an 
Ounce  of  whole  Pepper.  Boil  it  briskly  a  Quarter  of  an  Hour, 
then  drain  it,  and  when  it  is  cold,  put  it  into  Pint  Bottles.  In 
each  Bottle  put  four  or  five  Blades  of  Mace,  and  fix  Cloves,  cork  it 
tight,  and  it  will  keep  two  Years.  T  his  gives  the  belt  Flavour 
of  the  Mu/hrooms  to  any  Sauce.  If  you  put  to  a  Pint  of  this 
Catchup,  a  Pint  of  Mum,  it  will  fade  like  foreign  Catchup. 

Another  Way  to  make  Catchup. 

npAKE  the  large  Flaps,  and  fait  them  as  above  $  boil  the  Li- 
'  quor,  llrain  it  through  a  thick  Flannel  Bag  :  To  a  Quart  of 
that  Liquor  put  a  Quart  of  dale  Beer,  a  large  Stick  of  Horle- 
raddifh  cut  in  little  Slips,  five  or  fix  Bay-leaves,  an  Onion  duck 
with  twenty  or  thirty  Cloves,  a  Quarter  of  an  Ounce  of  Mace,  a 
Quarter  of  an  Ounce  of  Nutmegs  heat,  a  Quarter  of  an  Ounce  of 
Blade  and  White  Pepper,  a  Quarter  of  an  Ounce  of  AllTpice,  and 
four  or  five  Races  of  Ginger.  Cover  it  cl  ole,  and  let  it  fim- 
mer  very  foftiy  till  about  one  Third  is  waded  j  then  drain  it 
through  a  Flannel  Bag,  when  it  is  cold  bottle  it  in  Pint  Bottles, 
cork  it  dole,  and  it  will  keep  a  great  while.  You  may  put  Red 
W  ine  in  the  room  of  Beer  ^  lome  put  in  a  Head  of  Garlick,  but 
I  think  that  Ipoils  it.  The  other  Receipt  you  have  in  the  Chap- . 
ter  for  the  Sea. 


Artichokes  to  keep  all  the  Tear . 

OIL  as  many  Artichokes  as  you  intend  to  keep  ;  boil  them  lo 
as  juft  the  Leaves  will  come  out,  then  pull  off  all  the  Leaves 
and  Choke,  cut  them  from  the  Strings,  lay  rhem  on  a  Tin  Plate, 
and  put  them  in  an  Oven  where 'Farts  are  drawn  •  let  them  ftand 
till  the  Oven  is  heated  again,  take  them  out  before  the  Wood  is 
put  in,  and  let  them  in  again  after  the  Tarts  are  drawn  3  lo  do  till 
they  are  as  dry  as  a  Board,  then  put  them  in  a  Paper  Bag,  and 
hang  them  in  a  dry  Place.  You  jfhould  lay  them  in  warm  Wa¬ 
ter  three  <  r  four  Hairs  before  you  ule  them,  fh  if  ting  the  Water 
often.  Let  the  lad  Water  he  boiling  hot;  they  will  He  very 
tender,  and  eat  as  fine  as  fre'h  ones.  You  need  not  dry  all  your 
Bottoms  at  once,  as  the  Leaves  are  good  to  eat  3  lo  boil  a  Dozen 
at  a  Time,  and  lave  the  Bottoms  for  rhis  Ule. 
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To  keep  French  Beans  all  the  Year . 

TAKE  fine  young  Beans,  gather  them  of  a  very  fine  Day,  have 
a  large  Stone  Jar  ready  clean  and  dry,  lay  a  Layer  of  Salt  ai  the 
Bottom,  and  then  a  Layer  of  Beans,  then  Salt,  and  rhen  Beans, 
and  fo  on  till  the  jar  is  full  5  cover  them  with  Salt,  tie  a  coarie 
Cloth  over  them  and  a  Board  on  that,  and  then  a  Weight  ro  keep 
it  dole  from  all  Air  $  let  them  in  a  dry  Cellar,  and  when  you  ule 
them  take  lome  out  and  cover  them  dole  again;  walk  them  you 
took  out  very  dean,  and  let  them  lye  in  loft  Water  twenty-tour 
Hours,  fhifting  the  Water  often  5  when  you  boil  them,  don’t  put 
any  Salt  in  the  Water.  The  bed:  Way  of  drtiling  them  is,  boil 
them  with  juft  the  white  Heart  of  a  Imall  Cabbage,  then  drain 
them,  chop  the  Cabbage,  and  pur  both  into  a  Sauce-pan,  with,  a 
Piece  of  Butter  as  big  as  anFgg  rolled  in  Flour,  il.ake  a  little  Pep¬ 
per,  put  in  a  Quarter  of  a  Pint  of  good  Gravy,  let  them  flew  ten 
Minutes,  and  then  dilh  them  up  for  a  Side  diih.  A  Pint  of  Beans 
to  the  Cabbage.  You  may  do  more  or  Ids,  juft  as  you  pleale. 

To  keep  Green  Peas  till  Chriftmas. 

MpAKE  fine  young  Peas,  fhell  them,  throw  them  into  boiling 
Water  with  lome  Salt  in,  let  them  boil  five  or  fix  Minutes, 
throw  them  into  a  Cullender  to  drain,  then  lay  a  Cloth  lour  or  five 
T  i tries  double  on  a  Table,  and  fpread  them  on  •  dry  them  very 
well,  and  have  your  Bottles  ready,  fill  them  and  cover  them  with 
Mutton-fat  try’d  j  when  it  is  a  little  cool  fill  the  Necks  almoft  to 
the  Top,  cork  them,  tie  a  Bladder  and  a  Lath  over  them,  and  let 
them  in  a  cool  dry  Place.  When  you  ufe  them  boil  your  Water, 
put  in  a  little  Salt,  lome  Sugar,  and  a  Piece  of  Butter  ;  when  they 
are  boiled  enough,  throw  them  into  a  Sieve  to  drain,  then  put 
them  into  a  Sauce-pan  with  a  good  Piece  of  Butter,  keep  lhaking 
it  round  all  the  Time  till  the  Butter  is  melted,  then  turn  them 
into  a  Di/h,  and  lend  them  to  Table. 

Another  Way  to  prefer  nee  Green  Peas. 

(C1ATHER  your  Peas  of  a  very  dry  Day,  when  they  are  neither 
^  old,  nor  yet  too  young,  Ihell  them,  and  have  ready  lome 
Quart  Bottles  with  little  Mouths,  being  well  dry’d  *  fill  the  Bottles 
and  cork  them  well,  have  ready  a  Pipkin  of  Rofin  melted,  into 
which  dip  the  Necks  of  the  Bottles,  and  let  them  in  a  very  dry 
Place  that  is  cool. 

To  keep  Green  Goofeberries  till  Chriftmas. 

"DICK  your  large  green  Goofeberries  on  a  dry  Day,  have  ready 
^  your  Bottles  clean  and  dry,  fill  the  Bottles  and  cork  them,  let 
them  in  a  Kettle  of  Water  up  to  the  Necks,  let  the  Water  boil 
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very  fofrly  till  you  find  the  Goofeberries  are  coddled,  take  them 
out,  and  pur  in  the  reft  of  the  Bottles  till  all  are  done  5  then  have 
ready  lome  ftofin  melted  in  a  Pipkin,  dip  the  Necks  of  the  Bottles 
in,  and  that  will  keep  all  Air  from  coming  at  theCork,  keep  them 
in  a  cool  dry  Place,  where  no  Damp  is,  and  they  will  bake  as 
red  as  a  Cherry.,  You  may  keep  them  without  icaldiilg,  but  then 
the  Skins  will  not  be  to  tender,  nor  bake  io  fine. 

To  keep  Red  Goofeberries. 

■DICK,  them  when  full  ripe,  to  each  Quart  of  Goofeberries,  put 
a  Quarter  of  a  Pound  of  Lisbon  Sugar,  and  to  each  Quarter  of  a 
Pound  of  Sugar  put  a  Quarter  of  a  Pint  of  Water,  let  it  boil,  then 
.put  in  your  Gooieberries  and  let  them  boil  fofdy  two  or  three 
Minutes,  then  pour  them  inro  little  Stone  Jars,  when  cold  cover 
them  up,  and  keep  them  for  Ule  3  they  make  fine  Pies  with  little 
Trouble.  You  may  prels  them  through  a  Cullender,  to  a  Quart 
of  Pulp  put  Half  a  Pound  of  fine  Lisbon  Sugar,  keep  ftirring  over 
the  Fire  till  both  be  well  mixed  and  boiled,  then  pour  it  into  a 
Stone  Jar,  when  cold  cover  it  with  white  Paper,  and  it  makes 
very  pretty  'Farts  or  Puffs. 

To  keep  Walnuts  all  the  Tear. 

TAKE  a  large  Jar,  a  Layer  of  Sea-land  at  the  Bottom,  then  a 
Layer  of  Walnuts,  then  Sand,  then  the  Nuts,  and  lo  on  till 
the  Jar  is  full  $  and  he  lure  they  don’t  touch  each  other  in  any  of 
the  Layers.  When  you  would  ule  them,  lay  them  in  warm  Wa¬ 
ter  for  an  Hour,  fhifting  the  Water  as  it  cools  3  then  rub  them 
dry,  and  they  will  peel  well  and  eat  Iweet.  Lemons  will  keep 
thus  covered,  better  than  any  other  Way, 

Another  Way  to  keep  Lemons, 

^T^AKE  the  fine  large  Fruit  that  are  quite  found  and  good,  and 
take  a  fine  Packthread  about  a  Quarter  of  a  Yard  long,  run  ic 
thro’  the  hard  Nib  at  the  End  of  the  Lemon,  then  tie  the  String 
together,  and  hang  it  on  a  little  Hook  in  a  dry  airy  Place,  lo  do 
as  many  as  you  pleale 3  but  be  lure  they  don’t  touch  one  another, 
nor  any  Thing  elfe,  but  hang  as  high  as  you  can.  Thus  you  may 
keep  Pears,  &c.  only  tying  the  String  to  the  Stalk. 

To  keep  White  BuPiice,  or  Pear  Plumbs,  or  Dam- 
fons,  c fc.  for  Tarts,  or  Pies. 

.  AT  HER  them  when  full  grown,  and  juft  as  they  begin  to 
'  turn.  Pick  all  the  largeft  out,  fave  about  two  Thirds  of  the 
Fruit,  the  other  Third  put  as  much  Water  to  as  you  think  will 
cover  the  reft.  Let  them  boil,  and  skim  them  3  when  the  Fruit  is 
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boiled  very  foft,  then  Brain  it  thro’  a  coarfe  Ifalr-fieve  5  and  ta 
every  Quart  of  this  Liquor,  put  a  Pound  and  a  Half  of  Sugar,  boil 
it,  and  skim  it  very  well  3  .hen  throw  in  your  Fruit,  juft  give 
them  a  lcald,  take  them  off  the  Fire,  and  when  cold  put  them 
into  dottles  with  wide  Mouths,  pour  your  Syrup  over  them,  lay  a 
Piece  of  white  Paper  over  them,  and  cove  r  them  with  Od.  Be 
Pure  to  take  the  Oil  well  off  when  you  ule  them,  and  don’t  put 
them  in  larger  Bottles  than  you  think  you  i hail  make  uie  of  at  a 
Time,  becauieali  thefe  Sorts  of  Fruits  Ipoil  with  the  Air. 

To  wake  Vinegar. 

TO  every  Gallon  of  Water  put  a  Pound  of  coarfe  Lisbon  Sugar, 
let  it  boil,  and  keep  skimming  of  it  as  long  as  the  Scum 
riles  3  then  pour  it  into  Tubs,  and  when  it  is  as  cold  as  Beer  to 
work,  foaB  a  good  FoaB,  and  rub  it  over  with  Yeaft.  Let  it  work 
twenty-four  Hours  5  then  have  ready  a  Vefiel  Iron-hooped,  well 
painted,  fixed  in  a  Place  where  the  Sun  has  full  Power,  and  fix 
it  fo  as  not  to  have  any  Occafion  to  move  it.  When  you  draw  it 
off,  then  fill  your  Veflel,  lay  a  Tile  on  the  Bung  to  keep  the  Duff 
out.  Make  it  in  March ,  and  it  will  be  fit  to  uie  in  June  or  July* 
Draw  it  off-  into  little  Stone  Bottles  the  latter  End  of  June  or 
Beginning  of  July,  let  it  Band  till  you  want  to  ule  it,  and  it  will 
never  foul  any  more  :  But  when  you  go  to  draw  it  off,  and  you 
find  it  is  not  four  enough,  let  ir  Hand  a  Month  longer  before  you 
draw  it  off’.  For  Pickles  to  go  Abroad,  uie  this  Vinegar  alone  3 
but  in  England  you  will  be  obliged,,  when  you  pickle,  to  put  one 
Half  cold  Spring-water  to  it,  and  then  it  will  be  full  four  with 
this  Vinegar.  You  need  not  boil,  uni efs  you  pleale,  for  almoft 
any  Sort  of  Pickles,  it  will  keep  them  quite  good.  It  will  keep 
"Walnuts  very  fine  without  boiling,  even  to  go  to  the  Indies  3  but 
then  don’t  put  Water  to  it.  For  green  Pickles,  you  may  pour  it 
fealding  hot  on  two  or  three  Times.  All  other  Sorts  of  Pickles 
you  need  not  boil  it.  Mufhrooms  only  wafh  them  clean,  dry  them, 
put  them  into  little  Bottles,  with  a  Nutmeg  juft  lealded  in  Vine¬ 
gar,  and  fliced  (whilft  it  is.  hot)  very  thin,  and  a  few  Blades  of 
Mace 3  then  fill  up  the  Bottle  with  the  cold  Vinegar  and  Spring- 
water,  pour  Mutton-fat  fry’d  over  it,  and  tie  a  Bladder  and  Lea- 
ther  over  the  Top.  Thefe  Mufhrooms  won’t  be  lo  white,  but  as 
finely  tailed,  as  if  they  were  juft  gathered  *  and  a  Spoonful  of  this 
Pickle  will'  give  Sauce  a  very  fine  Flavour. 

White  Walnuts,  Suckers  and  Onions,  and  all  white  Pickles  do 
in  the  fame  Manner,  after  they  are  ready  for  the  Pickle. 

To 


made  Plain  and  Raff .  3 1 3 

To  fry  Smelts. 

T  AY  your  Smelts  in  a  Marinade  of  Vinegar,  Salt,  Pepper  and 
Bay  leaves,  and  Cloves  for  a  few  Hours  3  then  dry  them  in  a 
Napkin,  drudge  them  well  with  Flour,  and  have  ready  fome  But¬ 
ter  hot  in  a  Stew-pan.  Fry  them  quick,  lay  them  into  your  Di/ll, 
and  garnifh  with  fry’d  Parfley. 

To  roafi  a  Pound  of  Butter. 

I’  AY  it  in  Salt  and  Water  two  or  three  Flours,  then  fpit  it,  and 
'*~Vrub  it  all  over  with  Crumbs  of  Bread,  with  a  little  grated 
Nutmeg,  lay  it  to  the  Fire,  and  as  it  roads,  bade  it  with  the 
Folks  of  two  Eggs,  and  then  with  Crumbs  of  Bread  all  the  Time 
it  is  a  roaiting  •  but  have  ready  a  Pint  of  Cyders  dewed  in  their 
own  Liquor,  and  lay  in  the  Di  ill  under  the  Butter  5  when  the 
Bread  has  foak’d  up  all  the  Butter,  brown  the  Outfide,  and  lay  it 
on  your  Cyders.  Your  Fire  mult  be  very  flow. 

To  raife  a  Sallad  in  two  Hours  at  the  Fire . 

*T' AKE  frefh  Horfe-Dung  hot,  lay  it  in  a  Tub  near  the  Fire? 
**■  then  fprinkle  fome  Mudard-feeds  thick  on  it,  lay  a  thin  Layer 
of  Horfe-Dung  over  it,  cover  it  dole  and  keep  it  by  the  Fire,  and 
it  will  rife  high  enough  to  cut  in  two  Hours. 


CHAP,  XX. 

D  I  S  T  I  L  L  I  N  G. 

To  diftil  Walnut  Water. 

T AKEa  Peck  of  fine  green  Walnuts,  bruife  them  well  in  a 
**■  large  Mortar,  put  them  in  a  Pan,  with  a  Handful  of  Balm 
bruifed,  put  two  Quarts  of  good  French  Brandy  to  them,  cover 
them  dole,  and  let  them  lye  three  Days  ;  the  next  Day  didil 
them  in  a  cold  Still,  from  this  Quantity  draw  three  Quarts,  which 
you  may  do  in  a  Day. 

How  to  ufe  this  ordinary  Still. 

\7"E>U  mud  lay  the  Plate,  then  Wood-  Afhes  thick  at  the  Bot¬ 
tom,  then  the  Iron  Pan,  which  you  are  to  fill  with  yourWalnnts 
and  Liquor,  then  put  on  the  Head  of  the  Still,  make  a  pretty 
brisk  fire  till  the  Still  begins  to  drop,  then  flacken  it  fo  as  jud  ro 
have  enough  to  keep  the  Still  at  work,  mind  all  the  Time  to 

keep 
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keep  a  wet  Cloth  all  over  the  Head  of  the  Still  all  the  Time  it  is 
at  Work,  and  always  oblerve  not  to  let  the  Still  work  longer  than 
the  Liquor  is  good,  and  take  great  Care  you  don’t  burn  the  Still  5 
and  thus  you  may  diftil  what  you  p'eale.  if  you  draw  the  Still 
too  far  it  will  burn,  and  give  your  Liquor  a  bad  Tafte. 

To  make  Treacle  Water. 

r  pAKE  the  Juice  of  green  Walnuts  four  Pounds,  of  Rue,  Car- 
"*■  duce,  Marygold  and  Balm,  of  each  three  Pounds,  Roots  of 
Butter-bur  Half  a  Pound,  Roots  of  Burdock  one  Pound,  Angelica 
and  Mafter-wort,  of  each  Half  a  Pound,  Leaves  of  Scordium  fix 
Handfuls,  Venice  Treacle  and  Mithridate  of  each  Half  a  Pound, 
old  Canary  Wine  two  Pounds,  White  Wine  Vinegar  iix  Pounds, 
Juice  of  Lemon  iix  Pounds,  and  diftil  this  in  a  Lembick. 

To  make  Black  Cherry  Water. 

^TPAKE  iix  Pounds  of  Black  Cherries,  and  bruiie  them  frnall  $ 
“**  then  put  to  them  the  Tops  of  Rolemary,  Sweet-Marjoram, 
Spear-Mint,  Angelica,  Balm,  Marygold  Flowers,  of  each  a  Hand¬ 
ful,  dry’d  Violets  one  Ounce,  Anni-ieeds  and  iweet  Fennel-leeds, 
of  each  Half  an  Ounce  bruited  5  cut  the  Herbs  imall,  mix  all  to¬ 
gether,  and  diitil  them  off  in  a  cold  Still. 


To  make  Hyfterical  Water. 

^PAKE  Redony,  Roots  of  Sovage,  Seeds  of  wild  Parfnips,  of 
each  two  Ounces,  Roots  of  Engle  Piony  four  Ounces,  of  Myfle- 
toe  of  the  Oak  three  Ounces,  Myrrh  a  Quarter  of  an  Ounce, 
Cailor  Half  an  Ounce  $  beat  all  thefe  together,  and  add  to  them 
a  Quarter  of  a  Pound  of  dried  Mellipedes,  pour  on  theie  three 
Quarts  of  Mug-wort  Water,  and  two  Quarts  of  Brandy  j  let  them 
Band  in  a  clofe  Veffel  eight  Days,  then  diftil  it  in  a  cold  Still 
puffed  up.  You  may  draw  off  nine  Pints  of  Water,  and  iweeten  it 
to  your  Taile.  Mix  all  together,  and  bottle  it  up. 


To  diftil  red  Rofe-Buds. 

VTT  ET  your  Rofes  in  fair  Water  $  four  Gallons  of  Rofes  will 
take  near  two  Gallons  of  Water,  then  ftill  them  in  a  cold 
Still ;  take  the  lame  {filled  Water,  and  put  it  unto  as  many  frefh. 
Roles  as  it  will  wet,  then  ftill  them  again. 

Mint,  Balm,  Parlley  and  Pennyroyal  Water,  diftil  the  fame 
Way. 


To 
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To  male  Plague  Water. 

Seeds . 
Hart’s-tongue, 
Whorehound, 
Fennel, 

Melolet, 

St.  John-wort, 
Cumfery, 
Featherfew, 

Red  Role- Leaves* 
Wood-forrel, 
Pellitory  of  the  Wall, 
Hart’s-eale, 

Sentory, 

Seadrink,  a  good 
Handful  of  each 
of  the  above-met!*** 
tioned  Things, 
Gentian-root, 
Dock-root, 
Butter-bur-root, 
Piony-root, 
Bay-berries, 

Juniper  -  berries,  of 
each  of  theie  a 
Pound. 

One  Ounce  of  Nutmegs,  one  Ounce  of  Cloves,  and  Half  an  Ounce 
of  Mace  *  pick  the  Herbs  and  Flowers,  and  fhred  them  a  little. 
Cut  the  Roots,  bruife  the  Berries,  and  pound  the  Spices  fine*  take 
a  Peck  of  green  Walnuts,  and  chop  them  fmall,  mix  all  thefe  to¬ 
gether,  ancf  lay  them  to  Beep  in  Sack-Lees,  or  any  White  Wine- 
Lees  *  if  not,  in  good  Spirits,  but  Wine-Lees  are  beB.  Let  them 
lye  a  Week,  or  better  *  be  fare  to  Bir  them  once  a  Day  with  a 
Stick,  and  keep  them  dole  covered,  then  fhill  them  in  a  Lembick 
with  a  Bow  Fire,  and  take  Care  your  Still  does  not  burn.  The 
Hrft,  fecond,  and  third  Running  is  good,  and  fbme  of  the  fourth. 
Let  them  Band  till  cold,  then  put  them  together. 

To  male  Surfeit  Water. 

\FQXJ  muB  take  Scurvy-grafs,  Brook-lime,  Watercreftes,  Ro- 
man  Wormwood,  Rue,  Mint,  Balm,  Sage,  Clivers,  of  each 
one  Handful  5  green  Merery  two  Handfuls  *  Poppys,  if  frelh  Half 
a  Peck,  if  dry  a  Quarter  of  a  Peck  ,  Cochineal  Six-pennyworth, 

S  1'  Saffron 


Roofs. 


May  wort, 

Mint, 

Rue, 

Carduus, 

Origany, 

Winter-Savoury, 

Broad  Thyme, 

Roiemary, 

Pimperneli, 

Sage, 

Fumetory, 

Coltsfoot, 

Scabeous, 

Burridge, 

Saxafreg, 

Bittony, 

Liver  worth, 
Jarmander. 


Flowers . 
Wormwood, 
Suckery, 
Hylop, 
Agrimony, 
Fennel, 
Cowflips, 
Poppys, 
Plantain, 
Setfoyl, 
Buglofs, 
Vocvain, 
Maidenhair, 
Motherwort, 
Cowage, 
Golden-rod, 
Gromwell, 
Dill. 
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Saffron  Six-pennyworth  3  Anni-ieeds,  Carraway-feeds,  Coriander- 
feeds,  Cardamon-leeds,  of  each  an  Ounce}  Liquorice  two  Ounces 
fcraped,  Figs  Iplif  a  Pound,  Raifiiis  of  the  Sun  ftoned  a  Pound, 
Juniper-berries  an  Ounce  bruiled,  Nutmeg  an  Ounce  beat,  Mace 
an  Ounce  bruifed,  iweet  FenneMeeds  an  Ounce  bruiled,  a  few 
Flowers  of  Rofemary,  Marigolds  and  Sage- flowers  3  put  all  thele 
info  a  large  Stone  Jar,  and  put  to  them  three  Gallons  of  French 
Brandy  5  cover  it  dole,  and  let  it  Hand  near  the  Fire  for  three 
Weeks..  Stir  it  three  Times  a  Week,  and  be  lure  to  keep  it  dole 
Hopped,  and  then  ftrain  it  off  3  bottle  your  Liquor,  and  pour  on 
the  Ingredients  a  Gallon  more  of  French  Brandy.  Let  it  Hand  a 
Week,  Hirring  it  once  a  Day,  then  diffil  it  in  a  cold  Still,  and 
this  will  make  fine  white  Surfeit  Water. 

You  may  make  this  Water  at  any  Time  of  the  Year,  if  you 
live  at  London ,  becaule  the  Ingredients  are  always  to  be  had, 
either  green  or  dry}  but  it  is- belt  made  in  Summer. 

To  make  Milk  Water. 

*TpAKF,  two  good  Handfuls  of  Wormwood,  as  much  Carduus,  as 
-®-  much  Rue,  four  Handfuls  of  Mint,  as  much  Balm,  Half  as 
much  Angelica,  cut  thele  a  little,  put  them  into  a  cold  Still,  and 
put  to  them  three  Quarts  of  Milk.  Let  your  Fire  be  quick  till 
your  Still  drops,  and  then  flacken  your  Fire.  You  may  draw  off 
two  Quarts.  The  firfi  Quart  will  keep  all  the  Year. 

How  to  diffil  Vinegar,  you  have  in  the  Chapter  of  Pickles. 


CHAP.  XXL 

How  to  Market ;  and  the  Seafons  of  the  Tear 
for  Butchers  Meat,  Poultry ,  Ftp,  Herbs , 
Roots ,  §Ce.  and  Fruit . 


A  Bullock. 


HPHF  Head,  Tongue,  Palate}  the  Entrails  are  the  Sweetbreads? 
“**  Kidneys,  Skirts  and  Tripe  3  there  is  the  Double,  the  Roll, 
and  the.  Reed  Tripe. 


The  Fore  -  Quarter  - 

Firfi:  is  the  Haunch  3  which  includes  the  Clod,  Marrowbone, 
Shin,  and  the  Sticking -piece  3  that  is  the  Neck-end.  The  next  is 
the  Leg,  of  Mutton- piece,  which  has  Part  of  the  Blade-bone  }  then 

the 
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the  Chuck-piece,  the  Brifcuit,  the  four  Ribs,  and  Middle-rib, 
which  is  called  the  Chuck-rib. 

The  Hind- Quarter. 

Firft  Surloin  and  Rump,  the  Thin  and  Thick- flank,  the  Veiny- 
piece,  then  the  Chuck- bone,  Buttock  and  Leg. 

A  Sheep, 

pp  H  E  Head  and  Pluck  $  which  includes  the  Liver,  Lights, 
**-  Heart,  Sweetbreads,  and  Melt.  -  I  ? 

The  Fore-  Quarter  • 

The  Neck,  Breaft,  and  Shoulder. 

The  Hind-  Quarter. 

The  Leg  and  Loin.  The  two  Loins  together  is  called  a  Saddle 
of  Mutton,  which  is  a  fine  Joint  when  it  is  the  little  fat  Mutton. 

A  CalC 

Op  H  E  Head  and  Inwards  are  the  Pluck;  which  contains  the 
Pleart,  Liver,  Lights,  Nut  and  Melt,  and  what  they  call  the 
Skirts  (which  eat  finely  broiled)  the  Throat  Sweetbread,  and  the 
VVindpipe  Sweetbread,  which  is  the  fineft. 

The  Fore  Quarter  is  the  Shoulder,  Neck,  and  Breafh 
The  Hind-Quarter  is  the  Leg  ;  which  contains  the  Knuckle 
and  Fillet,  then  the  Loin. 

Houfe  Lamb. 

^y'HE  Head  and  Pluck,  that  is  the  Liver,  Lights,  Heart,  Nut 
and  Melt.  Then  there  is  toe  Fry,  which  is  the  Sweet¬ 
breads,  La  mb  Hones  and  Skirts,  with  lome  of  the  Liver. 

The  Fore-Quarter  is  the  Shoulder,  Neck  and  Bread:  together. 
The  Hind-Quarter  the  Leg  and  Loin.  This  is  in  high  Sealon 
at  Chriftmas ,  but  lads  all  the  Year. 

Grafs  Lamb  comes  in,  in  ,/lpril  or  May ,  according  to  the 
Seafon  of  the  Year,  and  holds  good  till  the  Middle  of  Augufi. 

A  Hog. 

T"*  H  E  Head  and  Inwards ;  and  that  is  the  Haflet,  which  is 
A  the  Liver  and  Crow,  Kidney  and  Skirts.  It  is  mixed  with  a 
great  deal  of  Sage  and  Sweet  Herbs,  Pepper,  Salt  and  Spice, 
lb  rolled  in  the  Caul  and  roafted  ;  then  there  are  the  Chirrerlans 
ahd  the  Guts,  which  are  cleaned  for  Saufages. 

The  Fore-Quarter  is  the  Fore- Loin  and  Spring  ;  if  a  large 
Hog,  you  may  cut  a  Sparrib  off. 

T  he  Hind-Quarter,  only  Leg  and  Loin. 

S  i  i 


A  Bacof? 
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Bacon  Hog. 

npHIs  is  cut  different,  becaufe  of  making  Ham,  Bacon,  and 
pickled  Pork.  Here  you  have  line  Sparribs,  Chines  and 
Griskins,  and  Far  for  HogVlard.  The  Livtr  and  Crow  is  much 
admired  fry’d  with  Bacon  $  the  Feet  and  Ears  of  both  are 
equally  good  fouled. 

Pork  comes  in  Seafon  at  *B  aYtholomew-tide  *  and  holds  good 

till  Lady-TJay . 


How  to  chufe  Butchers  Meat. 

To  chufe  Lamb. 

TV  a  Fore-Quarter  of  Lamb,  mind  the  Neck  Vein  5  if  it  be  an 
azure  Blue  it  is  new  and  good,  but  if  greenifh  or  yellowifh,  it 
is  near  tainting,  if  not  tainted  already.  In  the  Hinder-Quarter, 
imell  under  the  Kidney  and  try  the  Knuckle  •  if  you  meet  with 
a  faint  Scent,  and  the  Knuckle  be  limber,  it  is  dale  killed.  For 
a  Lamb’s  Head,  mind  the  Eyes  if  they  be  funk  or  wrinkled,  it 
is  dale  ,  if  plump  and  lively,  it  is  new  and  fweet. 

Veal 

Jf  the  bloody  Vein  in  the  Shoulder  looks  blue,  or  a  bright  red, 
it  is  new  killed  j  but  if  blackifh,  greenifh,  or  yellowifh,  it  is 
flabby  and  dale  ;  if  wrapped  in  wet  Cloath?,  fmell  whether  it  be 
rm  dy  or  not.  The  Loin  fird  taints  under  the  Kidney,  and  the 
Fiefh,  if  dale  killed,  will  be  foft  and  flimy. 

The  Bread  and  Neck  taints  ffrft  at  the  Upper-end,  and  \ou 
will  perceive  home  dusky,  yellowifh,  or  greenifh  Appearance  5 
the  Sweetbread  on  the  Bread  will  be  clammy,  otherwile  its  freJh. 
ai  d  good.  '1  he  Leg  is  known  to  be  new  by  the  StifFnels  of  the 
Joint  •  if  limber,  and  the  Fiefh  feems  clammy,  and  has  green  or 
yellowifh  Specks,  bis  dale.  The  Head  is  known  as  the  Lamb’s. 
The  Fiefh  of  a  Bull-Calf  is  more  red  and  firm  than  that  of  a 
Cow-Calf,  and  the  Fat  more  hard  and  curdled. 


Mutton. 

If  the  Mutton  be  young,  the  Fiefh  will  pinch  tender  ;  it  old* 
It  will  wrinkle  and  remain  fo  5  if  young,  the  Fat  will  eafdy 
part  from  the  Lean  ;  if  old,  \it  will  dick  by  Strings  and  Skins : 
If  Ram-Mutton,  the  Fat  feels  fpungy,  the  Fiefh  dole  grained 
and  tough,  not  riling  again,  when  dented  by  your  Finger  $  if 
Jiwe  -  Mutton,  '  the  Fiefh  is  paler  than  Weather  -  Mutton,  a. 
clofer  Grain,  and  eafily  parting.  If  there  be  a  Rot,  the  Fiefh 
will  be  palilh,  and  the  Fat  a  faint  whitifh,  inclining  to  yel¬ 
low,  aqd  the  Fiefh  be  loofe  at  the  Bone.  If  you  iqueeze  it 
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hard,  fome  Drops  of  Water  will  {land  up  like  Sweat  ;  as  to 
Newnels  and  Scalenefs,  the  lame  is  to  be  obferved  as  by 
Lamb. 

Beef 

If  it  be  right  Ox  -  Beef,  it  will  have  an  open  Grain  5  if 
young,  a  tender  and  oily  Smoothnefs :  If  rough  and  lpungy,  it 
is  old,  or  inclining  to  be  lo,  except  Neck,  Brifcuit,  and  luch 
Parts  as  are  very  fibrous  $  which  in  young  Meat  will  be  more 
rough  than  in  other  Parts.  A  Carnation  plealant  Colour  be¬ 
tokens  good  (pending  Meat,  the  Sewet  a  curious  white,  yeP 
lowilh  is  not  lo  good. 

Cow  -  Beef  is  lels  bound  and  clofer  grained  than  the  Ox, 
the  Fat  whiter,  but  the  Lean  lomewhat  paler  5  if  young,  the 
Dent  you  make  with  your  Finger  will  rile  again  in  a  little  l  ime. 

Bull  Beef  is  of  a  cloler  Grain,  a  deep  dusky  red,  tough  in 
pinching,  the  Fat  skinny,  hard,  and  has  a  rammifh  rank 
Smell  $  and  for  Newnels  or  Stalenels,  this  Fle/li  bought  fre/h 
has  but  few  Signs,  the  more  material  is  its  Clamminefs,  and  the 
reft  your  Smell  will  inform  you.  If  it  be  bruiled,  thefe  Places 
will  look  more  dusky  or  blackiih  than  the  reft. 

‘Pork. 

If  it  be  young,  the  Lean  will  break  in  pinching  between 
your  Fingers,  and  if  you  nip  the  Skin  with  your  Nails,  it  will 
make  a  Dent  *  alio  if  the  Fat  be  loft  and  pulpy,  in  a  Manner 
like  Lard  :  If  the  Lean  be  tough,  and  the  Fat  flabby  and  lpungy, 
feeling  rough,  it  is  old  ;  efpecially  if  the  Rind  be  ftubborn,  and 
you  cannot  nip  it  with  your  Nails. 

If  of  a  Boar,  though  young,  or  of  a  Hog,  gelded  at  full 
Growth,  the  Flefh  will  be  hard,  tough,  reddilh,  and  rammifh 
of  Smell  j  the  Fat  skinny  and  hard  $  the  Skin  very  thick  and 
tough,  and  pinched  up  it  will  immediately  fall  again. 

As  for  old  or  new  killed,  try  the  Legs,  Hands  and  Springs, 
by  putting  your  Fingers  under  the  Bone  that  comes  out ;  for  if 
it  be  fainted,  you  will  there  find  it  by  fmelling  your  Finger ^ 
beiides,  the  Skin  will  be  fweaty  and  clammy  when  ftale,  but 
cool  and  fmooth  when  new. 

If  you  find  little  Kernels  in  the  Fat  of  Pork,  like  Hail-fhot  3 
if  many,  ’tis  meafly,  and  dangerous  to  be  eaten. 


How  to  chufe  Brawn,  Venifon,  W eftphalia  Hams,  & c. 

BRAWN  is  known  to  be  old  or  young,  by  the  extraordinary 
or  moderate  Thicknels  of  the  Rind  5  the  thick  is  old,  the 
moderare  is  young.  If  the  Rind  and  Fat  be  very  tender,  it  is  not 
Boar- Brawn,  but  Barrow  or  Sow, 

Venifon, 
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Venifon. 

Try  the  Haunches  or  Shoulders  under  the  Bones  that  come  out, 
with  your  Finger  or  Knife,  and  as  the  Scent  is  fweet  or  rank,  it  is 
new  or  ffcale  \  and  the  like  of  the  Sides  10  the  moft  flefh.y  Parts  : 
If  tainted,  they  will1  look  greeni  Hi  in  forhe  Places,  or  more'  than 
ordinary  black.  Look  on  the  Hoofs,  and  if  the  Clifts  are  very 
wide  and  tough,  it  is  old  *  if  ctofe  and  ft  noorb,  it  is  young. 

The  Secijon  for  Venifon, 

The  Buck- Venifon  begins  in  May,  and  is  in  high  Seafon  till 
All  Hallows-  Tay.j  the  Doe  is  in  Seaion  {tom  Michaelmas  to  the 
.  End  of  ^December  ^  or  Sometimes  to  the  End  of  January . 

Wedpbaiia  Hams  and  Engltfh  ‘Bacon. 

Put  a  Knife  under  the  Bone  that  flicks  out  of  the  Ham,  and  if 
it  comes  out  in  a  Manner  clean,  and  has  a  curious  Flavour,  it  is 
Iweet  and  good }  if  much  imeered  and  dulled,  it  is, fainted  or  ruffy. 

Englifh  Gammons  are  tried  the  fame  Way  5  and  for  other  Parts 
try  the  Fat,  if  it  be  white,  oily  in  feeling,  and  does  not  break  or 
crumble,  and  the  Flefh  flicks  well  to  the  Bone  and  bears  a  good 
Colour,  it  is  good  ;  but  if  the  contrary,  and  the  Lean  has  tome 
little  Streaks  of  Yellow,  it  is  rufty,  or  will  foon  be  lo. 

Butter ,  Cheefe  and  Eggs. 

When  you  buy  Butter,  trail  not  to  that which  will  be  given  you 
to  talte,  but  try  in  the  Middle,  and  if  your  Smell  and  Tafte  be 
good,  you  cannot  be  deceived. 

Cheefe  is  to  be  chofen  bv  its  mot  ft  and  frnooth  Coat  5  if  old 
Ch  eele  be  rough  coated,  rugged,  or  dry  at  Top,  beware  of  little 
Worms  or  Mites.  If  it  be  over  full  of  Holes,  moiff  or  fpungy,  it 
is  fubje£E to  Maggots.  If  any  foft  or  perifhed  Place  appear  on 
the  Out  fide,  try  how  deep  it  goes,  for  the  greater  Part  may  be 
hid  within 

Eggs,  hold  the  great  End  to  your  Tongue ;  if  it  feels  warm,  be 
fure  it  is  new ;  if  cold,  it  is  bad,  and  io  in  Proportion  to  the  Heat 
and  Cold,  fo  is  rheGoodnefs  of  the  Egg.  Another  Way  to  know  a 
good  F  go-  is,  to  put  the  Egg  into  a  Pan  of  cold  Water,  the  frefher 
the  Fgg  the  looner  it  will  fall  to  the  Bottom  5  if  rotten,  it  will 
fwim  at  the  Top.  This  is  alfo  a  fure  Way  not  to  be  deceived. 
As  to  the  keeping  of  them,  pitch  them  all  with  the  fmall  End 
downwards  in  fine  Wood -Allies,  turning  them  once  a  Week 
End-ways,  and  they  will  keep  fome  Months. 

i Poultry . 

January.  Hen-Turkeys,  Capons,  Pullets  with  Eggs,  Fowls, 
Chickens,  Hares-,  all  Sorts  of  Wild  Fowl,  Tame.  Rabbits,  and 
Tame  Pigeons. 


February . 
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February.  Turkeys  and  Pullets  with  Eggs,  Capons,  Fowls, 
imali  Chickens,  Hares,  all  Sorts  of  Wiid  Fowl  £  which  in  this 
Month  begin  m  decline)  Tame  and  Wild  Pigeons,  Tame  Rah- 
bits,  Green  Geele,  young  Ducklings,  and  Turkey  Poults. 

.  March.  This  Month  the  lame  as  the  preceding  Month  i  and 
in  this  Month  Wild  Fowl  goes  quite  our. 

April.  Pullets,  Spring  Fowls,  Chickens,  Pigeons,  young  Wild 
Rabbits,  Leverets,  young  Geefe,  Ducklings,  and  Turkey  Poults 
May.  The  fame.  J 

June.  The  fame.  .  ' 

TFe  *ame  5  young  Partridges,  Pheafants,  and 
M  ijd  Ducks,  called  Flappers  or  Moulters. 

Auguft.  The  lame- 

September ,  O Bober,  November  and  December.  In  thefe  Months 
all  Sorts  of  Fowls,  both  W  ild  and  Tame,  are  in  Seafon  ;  and  in 
ihe  three  iaft,  is  the  full  Seaton  for  all  Manner  of  Wild  Fowl. 

Ho<w  to  chufe  Poultry. 

To  know  whether  a  Capon  is  a  true  one ,  young  or  old,  new 

or  ft  ale  • 

TF  Fe  Fe  y°ur>g  his  Spurs  are  ihort,  and  his  Legs  fmooth  5  'if  a 
true  Capon,  a  fat  Vein  on  the  Side  of  his  Bread:,  the  Comb 
pale,  and  a  thick  Belly  and  Rump  :  If  new,  he  will  have  a  dole 
hard  v  ent  j  if  ftale,  a  loole  open  Vent. 

A  Cock  or  Hen  1  urkey,  Turkey  Poults. 

If  the  Cock  be  young,  his  Legs  will  be  black  and  fmooth,  and 
his  Spurs  fhort  5  if  Hale,  his  Eyes  will  be  funk  in  his  Head,  and 

u  1 -tet  l  ry  5  ^  new>  tFe  Eygs  livel.y  an^  Feet  limber.  Obferve 
the  Aike  by  the  Hen,  and  moreover  if  fhe  be  wirh  Fgg,  /he  will 

have  a  foft  open  Vent  5  if  not,  a  hard  clofe  Vent.  Turkey 

1  cults  are  known  the  fame  Way,  and  their  Age  cannot  deceive 
you. 


A  Cock,  Hen, 

If  young  his  Spurs  are  fhort  and  dubbed,  but  take  particular 
Notice  they  are  not  pared  or  fcraped  :  If  old,  he  will  have  an 
open  Vent  5  but  if  new,  a  clofe  hard  Vent  :  And  fo  of  a  Hen  for 

ewnefs  or  Siaienefs  5  if  old,  her  Legs  and  Comb  are  rough  ;  if 
young,  fmooth.  ‘  0  7 


A  Tame  Goofte ,  Wild.Goofe ,  Bran  Goo/e. 

If  the  Bill  be  yellowifh,  and  fhe  has  but  few  Hairs,  fhe  is 

kut  if  full  of  Hairs,  and  the  Bill  and  Foot  red,  fhe  is 

w-i’j  it  ne,w>  FmFer  Foote(i  5  ^  drv  footed  5  and  fo  of  a 

Wild  Goofe,  and  Bran  Goofe. 


V  **it 
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Wild  and  Dame  ‘Ducks . 

The  Duck,  when  fat,  is  hard  and  thick  on  the  Belly,  but  if 
not,  thin  and  lean  $  if  new,  limber  footed  $  if  ftale,  dry  footed. 
A  true  Wild  Duck  has  a  reddilh  Foot,  lmaller  than  the  Tame 

one. 

Goodwets,  Marie,  Knots ,  Ruffs,  Gull ,  Dotterels , 

Wheat  Ears . 

If  thefe  be  old,  their  Legs  will  be  rough  5  if  young,  imooth  3 
if  fat,  a  fat  Rump  $  if  new,  limber  footed  $  if  dale,  dry 

footed. 

\ Pheafant ,  Cock  and  Hen. 

The  Cock,  when  young,  has  dubbed  Spurs  5  when  old,  fharp 
fmall  Spurs  $  if  new,  a  fall  Vent,  and  if  ftale,  an  open  flabby 
one.  The  Hen,  if  young,  has  Imooth  Legs,  and  her  Fleih  of  a 
curious  Grain  3  if  with  Egg,  fhe  will  have  a  loft  open  Vent,  and 
if  not,  a  dole  one.  For  Newnefs  or  Stalenels,  as  the  Cock. 

Heath  and  Pheafant  Poults. 

If  new,  they  will  be  ftiff  and  white  in  the  Vent,  and  the 
Feet  limber  5  if  fat,  they  will  have  a  hard  Vent  5  if  ftale,  dry 
footed  and  limber,  and  if  touched  they  will  peel. 

Heath  Cock  and  Hen. 

If  young,  they  have  Imooth  Legs  and  Bills  5  and  if  old,  rough. 
For  the  reft  are  known  as  the  foregoing. 

Partridge ,  Cock  or  Hen. 

The  Bill  white  and  the  Legs  bluilh,  fhew  Age  j  for  if  young, 
the  Bill  is  black  and  Legs  yellow i Ih  5  if  new,  a  fall  Vent  5  if 
ftale,  a  green  and  open  one.  If  their  Crops  be  full,  and  they  have 
fed  on  green  Wheat,  they  may  taint  there  ^  and  for  this  fmell 
in  their  Mouth. 

Woodcock  and  Snipe. 

The  Woodcock,  if  fat,  is  thick  and  hard  3  if  new,  limber  foot* 
ed }  when  ftale,  dry  footed ;  or  if  their  Noles  are  inotty,  ana  thes  r 
Throats  muddy  and  moorilh,  they  are  nought.  A  Snipe,  if  fat, 
has  a  fat  Vent  in  the  Side  under  the  Wing,  and  in  the  Vent  feels 
thick  5  for  the  reft  like  the  W oodcock. 

Doves  and  Pigeons. 

To  know  the  Turtle  Dove,  look  for  a  bluilh  Ring  round  his 
Neck,  and  the  reft  moftly  white  :  The  Stock  Dove  is  bigger  5  and 
the  Ring  Dove  is  lels  than  the  Stock  Dove.  The  Dove-houle 
Pigeons,  when  old,  are  red  legged  $  if  new  and  fat,  they  will 
feel  full  and  fat  in  the  Vent,  and  are  limber  footed  j  but  if  ftale, 
a  flabby  and  green  Vent. 

And  thus  of  green  or  grey  Plover,  Felfare,  Blackbird,!  hruih, 
Larks, 
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Of  Hare ,  Leveret ,  Rabbit. 

Hare  will  be  whirilh  and  ft  iff,  if  new  and  clean  killed  $  if 
ftale,  the  Flefh  blackifh  in  moft  Parts,  and  the  Body  limber  5 
if  the  Cleft  in  her  Lips  fpread  very  much,  and  her  Claws  wide 
and  ragged,  fhe  is  old,  and  the  contrary  young:  If  the  Hare  be 
young,  the  Ears  will  tare  like  a  Piece  of  brown  Paper  $  if  old, 
dry  and  tuff.  To  know  a  true  Leveret,  feel  on  the  Fore- Leg  near 
the  Foot,  and  if  there  be  a  fmali  Bone  or  Knob  it  is  right,  if 
not,  it  is  a  Hare  :  For  the  reft  obferve  as  in  a  Hare.  A  Rabbit, 
if  ftale,  will  be  limber  and  (limy  $  if  new,  white  and  ftiff  >  if 
old,  her  Claws  are  very  long  and  rough,  the  Wool  mottled  with 
grey  Hairs  $  if  young,  the  Claws  and  Wool  fmooth. 

Candlemas  Quarter*, 

FISH  in  Seafon . 

T  OBSTERS,  Crabs,  Crawfilli,  River  Crawfifh,  Guard- 
JL"*  Mackerel,  Breams,  Barbel,  Roach,  Shad  or  Alloc, 
Lamprey  or  Lamper-Eels,  Dace,  Bleak,  Prawnes,  and  Horfe- 
Mackerel. 

The  Eels  that  are  taken  in  Running  Water,  are  better  than 
Pond  Eels  $  of  thole  the  filver  Ones  are  moft  efteemed. 

Midfummer  Quarter. 

np  V  R  B  U  T  S  and  Trouts,  Soals,  Grigs,  ShafRins  aocf 
Glout,  Tenes,  Salmon,  Dolphin,  Flying-fifh,  Sheep  Head, 
Tollis,  both  Land  and  Sea,  Sturgeon,  Seale,  Chubb,  Lobfters 
and  Crabs. 

Sturgeon  is  a  Fifh  commonly  found  in  the  Northern  Seas ,  but 
now  and  then  we  find  them  in  our  great  Rivers,  the  ’Thames* 
the  Severny  and  the  Tyne .  This  Filh  is  of  a  very  large  Size, 
and  will  lometimes  meaiure  eighteen  Feet  in  Length.  They  are 
much  efteemed  when  frefh,  cut  in  Pieces,  and  roafted  or  baked* 
or  pickled  for  cold  Treats.  The  Cavier  is  efteem’d  a  Dainty, 
which  is  the  Spawn  of  this  Fifh.  The  latter  End  of  this  Quae-* 
ter  comes  Smelts. 


Michaelmas  Quarter. 

/^OD  and  Haddock,  Coalfifh,  White  and  Pouting  Hake,  Lyng? 

Tuske  and  Mullet,  Red  and  Grey,  Weaver,  Gurnet,  Rocket, 
Herrings,  Sprats,  Scales  and  Flounders,  Plaife,  Dabs  and  Smeare* 
Dabs,  Eels,  Chare,  Scare,  Thornback  and  Hornlyn,  Kinlnn, 
Oyfters  and  Scollops,  Salmon,  Sea  Pearch  and  Carp,  Pike, 
Tench,  and  Sea  Tench. 

X  t  Scat© 
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Scate  Maides  are  black,  and  Thornback  Maides  white.  Grg^p 
Bafs  comes  with  the  Mullet. 

In  this  Quarter  are  fine  Smelts,  and  hold  till  after  Chriftmas. 
There  are  two  Sorts  of  Mullets,  the  Sea  Mullet  and  River 
Mullet,  both  equally  good. 

Chriftmas  .Quarter. 

TP\QREY,  Brile,  Gudgeons,  Goliin,  Smelts,  Crouch,  Perch, 
Anchovy  and  Loach,  Scollop  and  Wilks,  Periwinkles, 
Cockles,  Muffeis,  Geare,  Bearbet  and  Hollebet. 

How  to  chufe  Filh. 

To  chufe  Salmon ,  Tike,  Trout ,  Carp ,  Tench ,  Gr ailing,  Barbel, 
Chub,  Ruff,  Eel ,  Whiting ,  Smelt ,  Shad,  &c. 

L  thele  are  known  to  be  new  or  Bale  by  the  Colour  of  their 
Gills,  their  Eafinels  or  Hardnefs  to  open,  the  hanging  or  keep¬ 
ing  up  their  Fins,  the  Handing  out  or  finking  of  their  Eyes,  &c. 
and  by  imelling  their  Gills. 

Turbutt. 

He  is  chofen  by  his  Thickneis  and  Plumpnefs,  and  if  his  Belly 
be  of  a  Cream  Colour,  he  nraft  f  pend  well-  but  if  thin,  and  his 
Belly  of  a  bluifh  White,  he  will  eat  very  looie. 

Cod  and  Codling . 

Chufe  him  by  his  Thickneis  towards  his  Head,  and  the  White¬ 
ns  of  his  Flefh  when  it  is  cut :  And  fo  of  a  Codling. 

Ling. 

For  dried  Ling,  chufe  that  which  is  thickeft  in  the  Poll,  and 
the  Eiefh  of  the  brighteft  Yellow. 

Scat#  and  Thornback . 

v  3/e  c^°ffn  T&icknefs,  and  the  She  Scate  is  the 

tweeteft,  elpecially  if  large. 

So  ah. 

Thefe  are  chofen  by  their  Thicknefs  and  Stiffnefs  ;  when  their 
Bellies  are  of  a  Cream  Colour,  they  l’pend  the  firmer. 

Sturgeon. 

If  It  cuts  without  crumbling,  and  the  Veins  and  Griftle  give  a 

true  Blue  where  they  appear,  and  the  Flefh  a  perfeH  White!  then 
conclude  n  to  be  good. 

Tf  ,  .  Frefi  Herrings  and  Mackerel 

full  l.fAh Pi?vre-' °n?J!,Ve'y  J1lininS  Kedneis,  their  Eyes  ftand 

faded3 w  rhl  1  ,hey  are  'lew;  but  if  dusky  and 

faded,  or  finking  and  wrinkled,  and  Tails  limber,  they  are  ftale. 

Zobffers. 
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Lobfters. 

Chufs  them  by  their  Weight,  the  heavieft  are  belt,  if  no  Water 
be  in  them :  If  new,  the  Tail  will  be  full  1'mart,  like  a  Springy  if 
full,  the  Middle  of  the  Tail  will  be  full  of  hard,  reddilh-skinned 
Meat.  Cock  Lobfter  is  known  by  the  narrow  back  Part  of  the 
Tail,  and  the  two  uppermoft  Fins  within  his  Tail  are  ftiff  and 
hard  $  but  the  Hen  is  loft,  and  the  Back  of  her  Tail  broader. 

‘Prawns,  Shrimps ,  and  Crabfijh. 

The  two  firft,  if  Hale,  will  be  limber,  and  call  a  Kind  of  f]imy 
Smell,  their  Colour  fading,  and  they  flimy  :  The  latter  will 
be  limber  in  their  Claws  and  Joints,  their  red  Colour  turn  blackifh 
and  dusky,  and  will  have  an  ill  Smell  under  their  Throats,  other- 
wile  all  of  them  are  good. 

‘ Plaife  and  Flounders. 

If  they  are  Itiff,  and  their  Eyes  be  not  funk  or  look  dull,  they 
are  new,  the  contrary  when  Hale.  The  bell  Sort  of  Plaife  look 
bluifh.  on  the  Belly. 

j Pickled  Salmon. 

If  the  Fie  Hi  feels  oily,  and  the  Scales  are  ftiff  and  fhining,  and 
it  comes  in  Fleaks,  and  parts  without  crumbling,  then  it  is  new 
and  good,  and  not  otherwile. 

Pickled  and  Red  Herrings . 

For  the  firft,  open  the  Back  to  the  Bone,  and  if  the  Flefh  be 
white,  Beaky  and  oily,  and  the  Bone  white,  ora  bright  red,  they 
are  good.  If  Red  Herrings  carry  a  good  Glofs,  part  well  from  the 
Bone,  and  fmell  well,  then  conclude  them  to  be  good. 

January  Fruits  c which  are  yet  lafling ,  are 

QOME  Grapes,  the  Kentifli,  Ruflef,  Golden,  French,  Kirton 
L'  and  Dutch  Pippins,  John  Apples,  Winrer  Queen ings,  the 
Marigold  and  Harvey  Apples,  Pom-water,  Golden-dor  ietji 
Renneting,  Love’s  Pearmain,  and  the  Winter  Pearmain  •  WinteJP 
Purgomar,  Winter  Boucrerien,  Winter  Mask,  Winter  Norwichft 
and  Great  Surrin  Pears.  All  Garden  Things  much  the  lame  afe 
in  2)ec  ember. 

February  Fruits  which  are  yet  lafling, 

THE  lame  as  in  January ,  except  the  Golden  Pippin  ai 
Pom-water  •  alio  the  Pomery,  and  the  Winter  Peppejfi 
ning  and  Dagobent  Pear. 

March  Fruits  which  are  yet  lafling . 

HP  H  E  Golden  Ducker-dauiet,  Pippins,  Rennetings,  Love,1 
Pearmain  and  John  Apples.  The  latter  Boucretien,  a  tv 
.Double-blolTom  Pear. 
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April  Fruits  which  are  yet  la/iing. 

"GU  have  now  in  the  Kitchen  Garden  and  Orchard,  Autumn 
Carrots,  Winter  Spinach,  Sprouts  of  Cabbage  and  Cauli¬ 
flowers.  Turnip-tops,  Afparagus,  young  Raddifh.es,  ‘Dutch 
Brown  Lettuce  and  Crefles,  Burnet,  yojang  Onions,  Scullions, 
Leeks,  and  early  Kidney  Beans.  On  hot  Beds,  Purflain,  Cucum¬ 
bers  and  Mufhrooms.  Some  Cherries,  Green  Apricots  and 
Goofeberries  for  Tarts. 

Pippins,  Deuxans,  Weftbury  Apple,  Ruffeting,  Gilliflower, 
the  latter  Boucretien,  Oak  Pear, 

May,  the  Produtt  of  the  Kitchen  and  Fruit 

Garden  this  Month. 

paragus,  Cauliflowers,  Imperial,  Silefia,  Royal  and  Cabbage 
Lettuces,  Burner,  Purflain,  Cucumbers,  Nafkmian  Flowers, 
Peafe  and  Beans,  lown  in  OBober,  Artichokes,  Scarlet  Straw¬ 
berries,  and  Kidney  Beans  Upon  the  hot  Beds,  May  Cherries, 
May  Dukes.  On  Walls,  Green  Apricots,  and  Gooleberries, 
Pippins,  Deuxans,  or  John  Apple,  Weftbury  Apples,  Rufixt- 
ting,  Gi  Hi  flower  Apples,  the  Codling,  &c. 

The  Great  Karvile,  Winter  Boucretien,  Black  Worcefler  Pear, 
Surrein,  and  Double- bloffbm  Pear.  Now  the  proper  Time  to 
diflil  Herbs,  which  are  in  their  greatefl  Perredbon. 

June,  the  Produff;  of  the  Kitchen  and  Fruit 

Garden  this  Month. 

A  Sparagus,  Garden  Beans  and  Peafe,  Kidney  Beans,  Cauliflowers, 
Artichokes,  'Bdtterfea and  ‘Dutch  Cabbage,  Melons  on  the  flrft 
l  Ridges,  young  Onions,  Carrots  and  Parfhips  lown  in  February, 
Purflain,  Burrage,  Burnet,  the  Flowers  of  Nafturtian,  the  Dutch 
Brown,  the  Imperial,  the  Royal,  the  Silefla  and  Cols  Lettuces, 
fame  blanched  Endive  and  Cucumbers,  and  all  Sorts  of  Pot-herbs. 

Green  Goofeberries,  Strawberries,  Pome  Ralpberries,  Currants 
yhite  and  black,  Duke  Cherries,  Red  Hearts,  the  FJemilh  and 
tarnation  Cherries,  Codlings,  Jannatings,  and  theMalculine  Apri- 
ipt.  And  in  the  forcing  Frames  all  the  forward  Kind  of  Grapes. 

uly,  the  Product  of  the  Kitchen  and  Fruit  Garden . 

h  Oncival  ar.d  winged  Peafe,  Garden  and  Kidney  Beans,  Cauli- 
ft-  flowers,  Cabbages,  Artichokes,  and  their  fmail  Suckers,  all 
favs  of  Kitchen  and  aromatick  Herbs.  Sallads,  as  Cabbage  Let- 
,  Purflain,  Burnet,  young  Onions,  Cucumbers,  blanched  En¬ 
dive, 
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dive,  Carrots,  Turnips,  Beets,  Nailurtian  Flowers,  Musk-melons* 
Wood  Strawberries,  Currants,  Gooleberries,  Rafpberries,  red  and 
white  Jannatings,  the  Margaret  Apple,  the  Primat  Ruifet,  Sum¬ 
mer  Green  Chiflel  and  Pearl  Pears,  the  Carnation  Morelia,  Great 
Bearer,  Morocco,  Erigat  and  Begarreaux  Cherries.  The  Nutmeg, 
Ifabella,  Perfian,  Newington,  Violet,  Mulcal  and  Rambouillet 
Peaches. ,  Neffarines  the  Primodial,  Myrobalan,  Red,  Blue,  Am¬ 
ber,  Damask  Pear,  Apricot  and  Cinnamon  Plumbs  $  alio  the  King’s 
and  Lady  Elizabeth’s  Plumbs,  Some  Figs  and  Grapes.  Wal¬ 
nuts  in  high  Seafon  to  pickle,  and  Rock  Sampier.  The  Fruit  yet 
falling  of  the  laft  Year  is,  the  Deuxans  and  the  Winter  RufTeting. 

Auguft,  the  Produff  of  the  Kitchen  and  Fruit  Garden. 

/^Abbages,  and*  their  Sprouts,  Cauliflowers,  Artichokes,  Cab- 
^  bage  Lettuce,  Beets,  Carrots,  Potatoes,  Turnips,  lome  Beans, 
Peafe,  Kidney-Beans,  and  all  Sorts  of  Kitchen  Herbs,  Raddifhes, 
Horle-raddilh,  Cucumbers,  Creffes,  fomeTaragon,  Onions,  Gar- 
lick,  Rocumboles,  Melons,  and  Cucumbers  for  pickling. 

Gooleberries,  Rafpberries,  Currants,  Grapes,  Figs,  Mulberries 
and  Filberts,  Apples,  the  Windlor  Sovereign,  Orange  Burgamot 
Siiper,  Red  Catherine,  King  Catherine,  Penny  Pr'ufian,  Summer 
Poppening,  Sugar  and  Louding  Pears.  Crown  Bourdeaux,  Lavur, 
Dilput,  Savoy  and  Wallacotta  Peaches,  the  Muroy,  Tawny,  Red 
Roman,  little  Green  duller  and  Yellow  Nectarines. 

Imperial  Blue,  Dates,  Yellow  late  Pear,  Black  Pear,  White 
Nutmeg  late  Pear,  Great  Antony  or  Turkey  and  Jane  Plumbs, 
duller  Grapes,  Mufcadine  and  Cornelian  Grapes. 

September,  the  Product  of  the  Kitchen  and  Fruit 

Garden . 

Arden  and  fome  Kidney  Beans,  Roncival  Peale,  Artichokes, 
Raddifhes,  Cauliflowers,  Cabbage  Lettuce,  Creffes,  Cher- 
vile,  Onions,  Tarragon,  Burnet,  Cellery,  Endive,  Mufhrooms, 
Carrots,  Turnips,  Skirrefs,  Beets,  Scorzonera,  Horle  raddifh, 
Garlick,  Shalots,  Rocumbole,  Cabbage  and  their  Sprouts,  with 
Savoys,  which  are  better,  when  more  Iweetened  with  the  Frofl. 

Peaches,  Grapes,  Figs,  Pears,  Plumbs,  Walnuts,  Filberts, 
Almonds,  Quinces,  Melons  and  Cucumbers. 

Oftober,  the  Produff  of  the  Kitchen  and  Fruit 

Garden .  J 

COME  Cauliflowers,  Artichokes,  Peafe,  Beans,  Cucumblf 
^  and  Melons;  alio  July  lown  Kidney  Beans,  Turnips,  Carro| 
Parlnips,  Potatoes,  Skirrets,  Scorzonera,  Beets,  Onions,  Garlic? 
Shalots,  Rocumbole,  Churdones,  Creffes,  Cher  vile,  Mulla  j 

Raddi 
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Raddifh,  Rape,  Spinach,  Lettuce  fmall  and  cabbaged,  Burnet, 
Tarragon,  blanched  Ceiiery  and  Endive,  latePeaches  and  Plumbs, 
Grapes  and  Figs.  Mulberries,  Filberts  and  Walnuts.  The  Bui- 
lace,  Pines  and  Arbuters  3  and  great  Variety  of  Apples  and  Pears. 

November,  the  Product  of  the  Kitchen  and  Fruit 

Garden. 

C^*?we»  *n  the  Greenhoule  and  fbme  Artichokes,  Carrots, 
Parlnips,  Turnips,  Beets,  Skirrets,  Scorzonera,  Horfe -raddifh, 
Potatoes,  Onions,  Garlick,  S  ha  lots,  Rocumbole,  Cellery,  Parfley, 
Sorrel,  d  hyme,  Savory,  Sweet-Marjoram  dry  and  Clary.  Cab¬ 
bages  and  their  Sprouts,  Savoy  Cabbage,  Spinach,  late  Cucum¬ 
bers^  Hot  Herbs  on  the  hot  Bed,  Burnet,  Cabbage,  Lettuce, 
Endive  blanched  3  feveral  Sorts  of  Apples  and  Pears. 

Some  Bullaces,  Medlars,  Arbutas,  Walnuts,  Hazel  Nuts,  and 
Chelnuts. 

December,  the  Produff  of  the  Kitchen  and  Fruit 

Garden. 

lyfANY  Sorts  of  Cabbages  and  Savoys,  Spinach,  and  fomeCau- 
lifiowers  in  the  Conlervatory,  and  Artichokes  in  Sand.  Roots 
we  have  as  in  the  laft  Month.  Small  Herbs  on  the  hot  Beds  for 
SaUads,  ado  Mint,  Tarrag  on,  and  Cabbage  Lettuce  preferved 
under  Glaffes  3  Chervile,  Cellery,  and  Endive  blanched.  Sage, 
Thyme,  Savory,  Beet-leaves,  Tops  of  young  Beets,  Parfley,  Sorrel, 
Spinach,  Leeks  and  Sweet-Marjoram,  Marigold  Flowers  and  Mint 
dried.  Alparagus  on  the  hot  Bed,  and  Cucumbers  on  the  Plants 
lown  m  July  and  Auguft,  and  Plenty  of  Pears  and  Apples. 


CHAP.  XXII. 

A  certain  Cure  for  the  Bite  of  a  Mad  Dog. 

ET  the  Patient  be  blooded  at  the  Arm  nine  or  ten  Ounces. 

J  Lake  of  the  Herb,  called  in  Latin ,  Licken  Cinereus  Ler~ 
feftris  ;  in  Englifo^  Afh-coloured  Ground  Liverwort,  cleaned, 
dried  and  powdered,  Half  an  Ounce. 

Of  Black  Pepper  powdered,  two  Drachms.  Mix  thefe  well  to¬ 
gether,  and  divide  the  Powder  into  four  Doles  3  one  of  which  muff 
'e  taken  every  Morning  faffing,  for  four  Mornings  luccefTively  in 
lalf  a  Pint  of  Cow’s  Milk  warm.  After  thefe  four  Doles  are 
j|ken,  the  Patient  mult  go  into  the  cold  Bath  or  a  cold  Spring, 
1^. River  every  Morning  faffing  for  a  Month.  He  mult  be  dipt  ail 

r,  but  nor  ftay  in  (with  his  Head  above  Water)  longer  than 
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Half  a  Minute,  if  the  Water  be  very  cold.  After  this  he-  muft  go 
in  three  Times  a  Week  for  a  Fortnight  longer. 

M-S.  The  Licken  is  a  very  common  Herb,  and  grows  generally 
in  fandy  and  barren  Soils  all  over  England.  The  right  Time  to 
gather  it,  is  in  the  Months  of  October  and  Eto'uember . 

Dr.  Mead* 

Another  for  the  Bite  of  a  Mad  Dog 

UOR  the  Bite  of  a  Mad  Dog,  for  either  Man  or  Bead  :  Take  fix 
A  Ounces  of  Rue  clean  picked  and  bruifed,  four  Ounces  of  Gar- 
iick  peeled  and  bruiled,  four  Ounces  of  Venice  Treacle,  and  four 
Ounces  of  filed  Pewter,  or  lcraped  Tin.  Boil  thefe  in  two  Quarts 
of  the  belt  Ale,  in  a  Pan  covered  dole  over  a  gentle  Fire,  for  the 
Space  of  an  Hour,  then  drain  the  Ingredients  from  the  Liquor* 
Give  eight  or  nine  Spoonfuls  of  it  warm  to  a  Man,  or  a  Woman* 
three  Mornings  faffing.  Eight  or  nine  Spoonfuls  is  fufficient  for 
toe  ffrongeft  j  a  leffer  Quantity  to  thole  younger,  or  of  a  weaker 
Conditution,  as  you  may  judge  of  their  Strength.  Ten  or  twelve 
Spoonfuls  for  a  Horfe,  or  a  Bullock  5  three,  four,  or  five  to  a 
Sheep,  Hog,  or  Dog.  This  mull  be  given  within  nine  Days  after 
uae  Bite  5  it  leldom  fails  in  Man  or  Bead.  If  you  can  conveniently 
bind  forhe  of  the  Ingredients  on  the  Wound,  it  will  be  lb  much 
the  better. 

Receipt  againjl  the  Plague. 

TAKR  Rue>  Sage,  Mint,  Rolemary,  Wormwood  and  La¬ 
vender,  a  Handful  of  each  •  infule  them  together  in  a  Gallon 
of  White  Wine  Vinegar,  put  the  Whole  into  a  Stone-pot  clofely 
coiexed  up,  upon  warm  Vv  ood  A/hes  for  four  Days  :  After  which 
draw  off  (or  drain  through  fine  Flannel)  the  Liquid,  and  put  it 
into  Bottles  well  corked  •  and  into  every  Quart  Bottle,  put  a 
Quarter  of  an  Ounce  of  Camphire.  With  this  Preparation  waili 
your  Mouth,  and  rub  your  Loins  and  your  Temples  every  Day  ; 
fnuff  a  little  up  yourNodrils  when  you  go  into  the  Air,  and  carry 
about  you  a  Bit  of  Spunge  dipped  in  the  fame,  in  order  to  Intel  1 'to 
upon  all  Occafions,  ei'pecially  when  you  are  near  any  Place  or  Per- 
lon  that  is  infecled.  They  write,  that  four  Malefactors  (who  had 
robbed  the  infeded  Houles,  and  murdered  the  People  during  the 
Courfe  of  the  Plague)  owned, ^  when  they  came  to  the  Gallows, 
that  they  had  preserved  themielves  from  the  Contagion,  by  iifing 
the  above  Medicine  only  •  and  that  they  went  the  whole  Time 
from  Houle  to  Houfe,  without  any  fear  of  the  Didemper. 

Aow  to  keep  clear  from  Buggs. 

TJdRST  take  out  of  your  Room  all  Silver  and  Gold  Lace,  then 
let  the  Chairs  about  the  Room,  fhut  up  your  Windows  and 
Doors,  tack  a  Blanket  over  each  Window,  and  before  the  Chim¬ 
ney, 
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ney,  and  over  the  Doors  of  the  Room,  fet  open  all  Clofets  and 
Cupboard  Doors,  all  your  Drawers  and  Boxes,  hang  the  reft  of 
your  Bedding  on  the  Chair-backs,  lay  the  Feather-bed  on  a  Ta¬ 
ble,  then  fet  a  large  broad  earthen  Pan  in  the  Middle  of  the 
Room,  and  in  that  let  a  Chaffing-difh  that  ftands  on  Feet,  full  of 
Charcoal  well  lighted.  If  your  Room  is  very  bad,  a  Pound  of 
rolled  Brimftone  $  if  only  a  few,  Plalf  a  Pound.  Lay  it  on  the 
Charcoal,  and  get  out  of  the  Room  as  quick  as  poftible  you  can, 
or  it  will  take  away  your  Breath.  Shut  your  Door  dole,  with 
the  Blanket  over  it,  and  be  Pure  to  fet  it  lo  as  nothing  can  catch 
Fire.  If  you  have  any  India  Pepper,  throw  in  with  the  Brim¬ 
ftone.  You  muft  take  Care  to  have  the  Door  open  whilft  you  lay 
in  the  Brimftone,  that  you  may  get  out  as  foon  as  poftible.  Don’t 
open  the  Door  under  fix  Hours,  and  then  you  muft  be  very  careful 
how  you  go  in  to  open  the  Windows  j  therefore  let  the  Doors 
ftand  open  an  Hour  before  you  open  the  Windows.  Then  brufh 
and  fweep  your  Room  very  clean,  wafh  it  well  with  boiling  Lee, 
or  boiling  Water,  with  a  little  unflacked  Lime  in  it,  get  a  Pint  of 
Spirits  of  Wine,  a  Pint  of  Spirit  of  Turpentine,  and  an  Ounce  of 
Camphire  $  fhake  all  well  together,  and  with  a  Bunch  of  Fea¬ 
thers  wafh  your  Bedftead  very  well,  and  fprinkle  the  reft  over 
the  Feather-bed,  and  about  the  Wainfcot  and  Room. 

If  you  find  great  Swarms  about  the  Room,  and  fome  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  Spring 
and  Fall,  wafh  your  Bedftead  with  Half  a  Pint,  and  you  will  never 
have  a  Bugg  ♦  but  if  you  find  any  come  in  with  new  Goods,  or 
Box,  6 pc.  only  wafh  your  Bedftead,  and  fprinkle  all  over  your 
Bedding  and  Bed,  and  you  will  be  clear  5  but  be  Pure  to  do  it  as 
loon  as  you  find  one.  If  your  Room  is  very  bad,  it  will  be  well 
to  paint  the  Room  after  the  Brimfton*  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

j4n  effectual  Way  to  clear  the  Bedftead  of  Buggs. 

#-pAKE  Quickfilver  and  mix  it  well  in  a  Mortar  with  the  White 
of  an  Egg  till  the  Quickfilver  is  all  well  mixt,  and  there  is 
no  Blubbers  $  then  beat  up  iomeWhite  of  an  Egg  very  fine,  and  mix 
with  the  Quickfilver  till  it  is  like  a  fine  Ointment,  then  with  a 
Feather  anoint  the  Bedftead  all  over  in  every  Creek  and  Corner, 
and  about  the  Lacing  and  Binding,  where  you  think  there  is  any. 
Do  this  two  or  three  Times,  and  it  is  a  certain  Cure,  and  will 
not  fpoil  any  Thing. 

Dire  Elions  to  the  Houfe  -  Maid. 


A  LWAY  S  when  you  fweep  a  Room,  throw  a  little  wet  Sand 
^  all  over  it,  and  that  will  gather  up  all  the  Flew  and  Duft, 

f revents  it  from  rifing,  cleans  the  Boards,  and  Paves  the  Bedding, 
’iflures,  and  all  other  Furniture  from  Duft  and  Dirt. 
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To  drejs  a  Turtle,  the  W cft-Tndia  tVay. 

T'AKE  the  Turtle  out  of  the  Water  the  Night  before  you  intend 
to  drefs  it,  and  lay  it  on  its  Back  in  the  Morning,  cut  its 
Throat  or  the  Head  off,  and  set  it  bleed  well  ♦  then  cut  ff  the 
Fins,  lcald,  fcale  and  trim  them  with  the  Head  then  raiie  the 
Callepy  (which  is  the  Belly  or  Under- fhell)  clean  off,  leaving  o  it 
as  much  Meat  as  you  conveniently  can  3  then  take  from  the  Back- 
fhell  all  the  Meat  and  Intrails,  except  the  Monfieur,  wmch  is  the 
Fat  and  looks  green,  that  muft  be  baked  to  and  wi  the  Shell  ; 
wa/h  all  clean  with  Salt  and  Water,  and  cut  it  in  Pieces  of  a 
moderate  Size,  taking  from  it  the  Bones,  and  pur  them  with  the 
Fins  and  Head  in  a  Soop-pot,  with  a  Gallon  of  Water,  fome  Salt 
and  two  Blades  of  Mace.  When  it  boils,  fcum  it  clean,  then  put 
in  a  Bunch  of  rhyme,  Parfley,  Savoury  and  young  Onions,  and 
your  Veal  Part,  except  about  one  Pound  and  a  Half,  which  muft 
be  made  Force-Meat  of,  as  for  Scotch  Collops,  adding  a  little 
Cay  an  Pepper  3  when  the  Veal  has  boiled  in  the  Soop  about  an 
Hour,  take  it  out  and  cut  it  in  Pieces,  and  put  to  the  other  Part. 
The  Guts  (which  is  reckoned  the  belt  Part)  muft  be  fplit  open, 
fcrapt  and  made  clean,  and  cut  in  Pieces  about  two  Inches  long. 
The  Paunch  or  Maw  muft  be  fcalded  and  skinned,  and  cut  as 
the  other  Parts,  the  Size  you  think  proper;  then  put  them  with 
the  Guts  and  other  Parts,  except  the  Liver,  with  Half  a  Pound  of 
good  frefh  Butter,  a  few  Shalots,  a  Bunch  of  Thyme,  Parfley, 
and  a  little  Savoury,  feafon’d  with  Salt,  White  Pepper,  Mace, 
three  or  four  Cloves  beaten,  a  little  Cay  an  Pepper,  and  take  Care 
not  to  put  too  much  3  then  let  it  flew  about  Half  an  Hour  over  a 
good  Charcoal  Fire,  and  put  in  a  Pint  and  a  Half  of  Madeira 
Wine  and  as  much  of  the  Broth  as  will  cover  it,  and  let  it  fteiv 
till  tender.  It  will  take  four  or  five  Hours  doing.  When  almoft 

U  u  enough, 
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enough,  fcum  it,  and  thicken  it  with  Flour,,  mixt  with  fome  Veal 
Froth,  about  the  Thicknefs  of  a  Fricafey.  Let  your  Force-Meat 
Bails  be  fry  d  about  the  Size  of  a  Walnut,  and  be  ftew’d  about 
Half  an  Hour  with  the  reft,  if  any  Eggs,  let  them  be  boiled  and 
cleaned  as  you  do  Knots  of  Pullets  Eggs  $  and  if  none,  get  twelve 
or  fourteen  Yolks  of  hard  Eggs,  then  put  the  Stew  (which  is 
called  the  Callepafh)  into  the  Back-fine)  1,  with  the  Eggs  all 

over,  and  put  it  in  th$  Oven  to  brown,  or  do  it  with  a  Salaman¬ 
der. 

I  he  Callepy  muff  be  flafht  in  feveral  Places,  and  moderately 
feafon  d,  with  Pieces  of  Butter,  mixt  with  chop’d  Thyme, 
Par/ley  and  young  Onions,  with  Salt,  White  Pepper  and  Mace 
beaten,  and  a  little  Cay  an  Pepper  ,  put  a  Piece  in  each  Slafh,  and 
then  fome  over,  and  a  Duff  of  Flour  5  then  bake  it  in  a  Tin  or 
Iron  Tripping-pan,  in  a  brisk  Oven. 

The  Back-ihell  (which  is  called  the  Callepafh)  mult  be  fea- 
loned  as  the  Callepy,  and  baked  in  a  Dripping-pan,  let  upright, 
with  four  Brickbats  or  any  Thing  elfe.  An  Hour  and  a  Half 
Will  bake  it,  which  muff  be  done  before  the  Stew  is  put  in. 

1  he  Fins,  when  boiled  very  render,  to  he  taken  out  of  the 
Soop,  and  put  in  a  Stew-pan,  with  lome  good  Veal  Gravy,  not 
high-coloured,  a  little  Madeira  Wine,  fealoned  and  thickened  as 
the  Callepafh,  and  lerved  in  a  Difh  by  itfelfl 

The  Lights,  Hearts  and  I^iver  may  be  done  the  fame  Way, 
only  a  little  higher  fealoned  5  or  the  Lights  and  Hearts  may  be 
itewea  with  the  Callepafh,  and  taken  out  before  you  put  it  in 
the  Shell,  with  a  little  of  the  Sauce,  adding  a  little  more  Sealon- 
3ng,  and  dtfh  it  by  irfelf. 

The  Veal  Par^  may  be  made  Friandos,  or  Scotch  Collops  of. 

I  he  Liver  mould  never  be  ftewed  with  the  Callepafh,  but  al¬ 
ways  dreft  by  itfelf,  after  any  Manner  you  like  ;  except  you  fe~ 
parate  the  Lights  and  Hearts  from  the  Callepafh,  and  then  al¬ 
ways  ferve  them  together  in  one  Difh.  lake  Care  to  Brain 
the  Soop,  and  lerve  it  in  a  Turreen,  or  clean  China  Bowl. 

4 

es. 


A  Callepy, 

Lights,  —  Soop — Fins, 

Callepafh. 


S]}n  tfle  Wefi- Indies  they  generally  foufe  the  Fins,  and  eat 
them  cord  5  omit  the  Liver,  and  only  lend  to  Table  the  Callepv 

Callepafli  and  Soop.  This  is  for  a  Turtle,  about  Sixty  Pounds 
vY  signt. 
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To  male  Ice  Cream, 

npAKE  two  Pewter  Bafons,  one  larger  than  the  other  $  the  in* 
ward  one  mull  have  a  dole  Cover,  into  which  you  are  to 
put  your  Cream,  and  mix  it  with  Rafpberries  or  whatever  you 
like  beft,  to  give  it  a  Flavour  and  a  Colour.  Sweeten  it  to  your 
Palate,  then  cover  it  clofe,  and  let  it  into  the  larger  Bafon. 
Fill  it  with  Ice,  and  a  Handful  of  Salt  -  let  it  Hand  in  this  Ice 
three  Quarters  of  an  Hour,  then  uncover  it,  and  ftir  the  Cream 
well  together  ;  cover  it  dole  again,  and  let  it  Hand  Half  an 
Hour  longer,  after  that  turn  it  into  your  Plate.  Thefe  Things 
are  made  at  the  Pewterers. 


A  Turkey,  in  Jelly . 

“O  01 L  a  Turkey  or  Fowl  as  white  as  you  can,  let  it  Band  till 
cold,  and  have  ready  a  Jelly  made  thus  :  Take  a  Fowl,  skin 
it,  take  off  all  the  Fat,  don’t  cut  it  to  Pieces,  nor  break  the 
Bones  5  take  four  Pounds  of  a  Leg  of  Veal,  without  any  Fat  or 
Skin,  put  it  into  a  wrell  tinned  Sauce-pan,  put  to  it  full  three 
Quarts  of  Water,  let  it  on  a  very  clear  Fire  till  it  begins  to  fim- 
mer  j  be  fure  to  skim  it  well,  but  take  great  Gare  it  don’t  boil. 
When  it  is  well  skim’d,  let  it  fo  as  it  will  but  juft  feem  to  fim- 
mer,  put  to  it  two  large  Blades  of  Mace,  Half  an  Nutmeg,  and 
twenty  Corns  of  White  Pepper,  a  little  Bit  of  Lemon-peel  as  big 
as  a  Six-pence.  This  will  take  fix  or  feven  Hours  doing.  When 
you  think  it  is  a  ftiff  Jelly,  which  you  will  know  by  taking  a 
little  out  to  cool,  be  lure  to  skim  off  all  the  Fat,  if  any,  and  be 
fure  not  to  ftir  the  Meat  in  the  Sauce-pan.  A  Quarter  of  an 
Hour  before  it  is  done,  throw  in  a  large  Tea  Spoonful  of  Salt, 
fqueeze  in  the  Juice  of  Half  a  fine  Seville  Orange  or  Lemon  5 
when  you  think  it  is  enough,  ftrain  it  off  through  a  clean 
Sieve,  but  don’t  pour  it  off  quite  to  the  Bottom,  for  fear  of 
Settlings.  Lay  the  Turkey  or  Fowl  in  the  Dilh  .you  intend  to 
fend  it  to  Table  in,  then  pour  this  Liquor  over  it,  let  it  ftand  till 
quite  cold,  and  lend  it  to  Table,  A  lew  Aftertion  Flowers  ftuck 
here  and  there  looks  pretty,  if  you  can  get  them  $  but  Lemon, 
and  all  thole  Things  are  intirely  Fancy.  This  is  a  very  pretty 
Pi/h  for  a  cold  Collation,  or  a  Supper. 

Ail  Sorts  of  Birds  or  Fowls  may  be  done  this  Wpy. 

To 
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To  male  Citron. 

QUARTER  your  Melon  and  takeout  all  the  Infide,  then  put  it 
■  into  the  Syrup  as  much  as  will  cover  the  Coat;  let  it  boil  in 
the  Syrup  till  the  Coat  is  as  tender  as  the  inward  Part,  then  put 
them  in  the  Pot  with  as  much  Syrup  as  will  cover  them.  Let  them 
Rand  for  two  or  three  Days,  that  the  Syrup  may  penetrate  thro’ 
them,  and  boil  your  Syrup  to  a  candy  Height,  with  as  much  Moun¬ 
tain  Wine  as  will  wet  your  Syrup,  clarify  it  and  th«n  boil  it  to  a 
candy  Height;  then  dip  in  the  Quarters,  and  lay  them  on  a  Sieve 
to  dry,  and  let  them  before  a  flow  Fire,  or  put  them  in  a  flow 
Oven  till  dry.  Obferve  that  your  Melon  is  but  Half  ripe,  and 
when  they  are  dry  put  them  in  Deal  Boxes  in  Paper. 


To  candy  Cherries  or  Green  Gages. 


D 


^IP  the  Stalks  and  Leaves  in  White  Wine  Vinegar  boiling,  then 
\  fcald  them  in  Syrup;  take  them  out  and  boil  them  to  a  candy 
Height;  dip  in  the  Cherries,  and  hang  them  to  dry  with  the  Cher¬ 
ries  downwards.  Dry  them  before  the  Fire,  or  in  the  Sun.  Then 
take  the  Plumbs,  after  boiling  in  the  thin  Syrup,  peel  .off  the 
Skin  and  candy  them,  and  fo  hang  them  up  to  dry. 


T 


To  tale  Ironmolds  out  of  Linnen. 


AKE  Sorrel,  bruife  it  well  in  a -Mortar,  fqueeze  it  through 
a  Cloth,  bottle  it  and  keep  it  for  Ufe.  Take  a  little  of  the 
above  Juice,  in  a  Silver  or  Tin  Sauce-pan,  boil  it  over  a  Lamp* 
as  it  boils  dip  in  the  Ironmold,  don’t  rub  it,  but  only  iqueeze  it* 
As  fbon  as  the  Ironmold  is  out,  throw  it  into  cold  W'ater. 


F  I  N  I  S. 
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